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American Treasury: Paul Revere's Splendid Silver 


15 Wonderful Towns —where families know how to live 


byArmstrong 


The sunny floor that shines 
without waxing 


Solarian is a totally new kind of floor. It comes 
with ... and keeps... a gleaming shine with no wax- 
ing! And it takes a lot less work to keep clean 

The secret is the Armstrong Mirabond™ wear sur- 
face. It acts like the coating on a frypan. Things just 
don't stick to it. Most floor waxes, for example. Or 
dirt. Or most things you're likely to spill in the kitchen. 
Even those awful black heel marks wipe right off. 
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And Solarian keeps on shining—without wax—far 
longer than any vinyl floor. We've kept a close watch 
on Solarian floors in busy kitchens like yours for over 
two years. Every one is still bright and shining, with 
only an occasional sweeping, damp-mopping—and 
no waxing 
Eventually, heavy-traffic areas may show a slight 
reduction in gloss. So, in case you should need it, 
< = your Armstrong retailer can supply a special Solarian 
. oe. eS LS, S Floor Finish that can be used periodically in those 
ee ae um areas to maintain the shine. 

x : See all the designs and colors at an Armstrong 
authorized “Floor Fashion Center’’® or other flooring 
store that carries Solarian. They're in the Yellow Pages. 
Or, for our free color brochure, write Armstrong, 7211 
Pine St., Lancaster, Pa. 17604. 


(Armstrong 


^v. 


CREATORS OF m THE INDOOR WORLD * 


. "Wfloar designs copyrighted by Armstro a 


— 


NOVEMBER 1972, VOL. 75, 


| ENTERTAINING SPECIAL 
| INTERIOR DESIGN AND DECORATING 
30 Your Money-Wise Guide to Buying Flatware, Glass and Dinnerware 
99 Perfect Party 
106 Tables for Memorable Dining 


TEAR-OUT ENTERTAINING GUIDE 
70 The Whole World in Your Supermarket Cart 

A Merry Mexican Buffet 

A Stylish Chinese Dinner 

Skoal to Scandinavia 

Great Greek Eating 

The Good Guest Act 

Hot Tips From the Catering World 

Trade Secrets of 10 Top Bartenders 

The Inviting Beauty 

A Little Pine, A Little Jasmine 

20 Questions 


FOOD 
100 Perfect Party Fare 
106 Menus for Memorable Dining 
117 Cooking Lesson No. 50: Roast Goose 
132 The ABC's of Garnishes 
134 Saving Graces 
135 Quick, Convivial and Casual 


EQUIPMENT 
110 Three for Quad Sound: Best-for-the-Money Buys 


HOMES AND ARCHITECTURE 
20 Vacation House of the Month: Serendipity—Made To Order 
40 The Plumb Line: Marcel Breuer's Enduring Chair Designs 
64 Tools for the Home-Loving 
112 Remodeled Compound for Home and Work 


AMERICAN TREASURY 
119 Paul Revere's Splendid Silver 


FEATURES 
8 This Month in American Home 

11 Lifestyle: The Frank Dimsters of Brentwood, California 
14 The Good-Looking Homemaker: That Lovely Party Look 
44 15 Wonderful Towns Where Families Know How To Live 
60 California Current: Party Assets . . . Christmas Shop Talk 
93 Onze—A Double Deck of Fun 

151 Shopping Information 

156 Dear American Home 


HOME PROJECTS 
19 Needlepoint and Bargello Pillow Kits 
138 Personalized Table Linen Kits 


SHOP BY MAIL 


160 American Home Market Place 


SBSSERSaan 


COVER: Priceless silver, from America’s finest Revere collection, at the Boston Mu: 
of Fine Arts, is our American Treasury (see page 119). Photographer: Richard Je 


©1972 Downe Publishing, Inc., a subsidiary of Downe Communications, Ine., 641 Lexington Ave., New York, N.Y. 10022, All rig 
reserved, Title reg. U.S, Patent Office. Published monthly. Second-class hostage paid at New York, N.Y., and at additional mail 
offices. Authorized as second-class mail by the Port Office Department, Ottawa, Canada, and fo: peyment ot postage in cash. Al) 
concerning subscriptions should be addressed lo American Home, P.O. Box 4568, Des Moines, Iowa 50306; Subscription Price: U| 
and Possessions and Canada: One year, $4.00. Pan American countries: One year, $5.50. All other countries: One year, $6.00. Do 
Communicalions, Inc., also publishes Ladies' Hcme Journal and Family Weekly. Ecitcrial and advertising offices, American Ho 
641 Lexington Ave., New York, N.Y, 10022. California edition, 425 California St., San Francisco, Calif, 94104. 


Advertising and Sales: Patrick M. Linskey, Advertising Director; Robert E. MacVicar, Eastern Sales Manager; Frank R. Zilla, Chica 
Sales Manager; William K. Hughes, Regional Sales Manager: Frank E. Gregory, Los Angeles Sales Manager; Richard S. Was! 
San Francisco Sales Manager; Peter J. Moore, Assistant Publisher; Elizabeth Riggins, Manager Special Services; Stephen E. Sil 
Marketing Director; Mary Powers, Director of Reader Reaction Bureau. 

Manuscripts must be accompanied by self-addressed envelopes end return pcstage. Publisher assumes no responsibility for re! 
of unsolicited manuscripts or art, 


CHANGE OF ADDRESS: !f you plan to move, notify American Home, P.O. Box 4568, D 
Moines, lowa, 50306, at least 8 weeks in advance. See coupon elsewhere in this issue. Se 
new and old address from a recent copy. Postmaster: Send form 3579 to same address. 


If you’ve got French Provincial, we've got the ceiling to match 


Armstrong 


introduces the first 


French Provincial Chandelier Ceiling 


You may have already seen our elegant Chandelier Ceilings 
with their richly textured designs . . . ceilings made to dine 
under, entertain under. 

But you've never seen one like our new Provinciale. It's the 
first Chandelier Ceiling designed especially for French 
Provincial rooms. 

Intricate cornices and a crystal chandelier set the formal mood 
ofthe period. Now youcancomplete the picture with aceiling that 
is authentically French, too. Its graceful scroll design flows from 
wall to wall so you can hardly tell it's a tile ceiling. 

All you need are a few hours and a few dollars. Enough tile for 
a 10’ x 15’ room costs no more than $75. Any reasonably handy 
husband can install it, or your Armstrong ceilings dealer can 
arrange for professional installation. 


You don't have a French Provincial room? No problem. We 
also have Spanish and Early American designs, as well as several 
contemporary Chandelier Ceilings, to fit your particular style 
of room decoration. And most of these ceilings are acoustical, 
so they soak up unwanted noise. 

See the entire collection at your Armstrong ceilings dealer. 
To find the one nearest you, call this toll-free number: 800-243- 
6000. (In Connecticut, call 800-882-6500.) Or for free color 
brochures showing all our ceilings, write to Armstrong, 7211 
Rand Road, Lancaster, Pa. 17604. 
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DoYou Dimthe Light 
to Hide Your Age? 


Just when a woman reaches the 
age she feels most tenderly romantic, 
she often becomes a little self-con- 
scious about her appearance. Little 
lines and a dry complexion reveal 
that she isn't as young as she used to 
be. So she turns the lights down low 
when the man in her life is present, 
hoping to preserve the illusion of 
earlier days and nights. 

What a pity. If you're a woman 
who tries to hide the signs of an older- 
looking skin, instead of doing some- 
thing importantly helpful to appear 
younger-looking, then it's surely time 
you knew the secret of a treasured 
fluid created by beauty researchers 
especially for women like you. This 
unique beauty blend, used faithfully 
by women in countries around the 
world, is known here in the United 
States as Oil of Olay. Dry, old-look- 
ing skin rapidly absorbs the remark- 
able fluid, containing rich natural oils 
and moisture that help restore the 
smoothness you probably never 
dared hope to see again. 

Oil of Olay moisturizing lotion 
quickly penetrates the highly-visible 
surface layer of the skin, where the 
unique blend works with nature to 
ease away dryness, the dryness that 
accents the lines and wrinkles that 
cause you to look older. The beauty 
fluid, with its natural ingredients, es- 
tablishes an effective barrier that 
helps retain your skin's own moisture, 
particularly important at an age 
when nature's own supplies of vital 


skin fluids have diminished. 

Join the youthful-looking women 
in countries around the world who 
make this treasured blend part of a 
faithful twice-daily beauty ritual. Ap- 
ply Oil of Olay (you will find it at 
drugstores everywhere) lavishly each 
morning as a superb makeup base 
which doesn't allow cosmetics to dis- 
color or streak. 
Again at bed- 
time. And at 
whatever other 
times a feeling 
of skin dryness 
signals the need 7 
for lovely, lov- 
ing attention. 

Beauty Hints 

Even if you do not wear cosmetics 
during the day, don't forget your 
morning application of Oil of Olay. 
Smooth it on generously to give your 
complexion a moisty, misty glow. 
Leave your husband with pleasant 
memories to occur and reoccur dur- 
ing his working day. 


* “ * 


Little lines around your eyes and 
mouth may be the first complexion 
signs to betray your age. These areas 
need and deserve extra attention. At 
night, after you've soothed Oil of 
Olay® over your face and neck, wait 
ten or fifteen minutes. Then gently 
pat additional beauty blend around 
the eyes and mouth. This little effort 
will be amply rewarded. 
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Natural Menthol is why... _ 
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Salem uses only natural menthol, not the kind 
made in a laboratory. Like our rich, full-flavored 
tobaccos, our menthol is naturally grown 
Then we blend natural menthol with our 
superb golden tobaccos. It is a unique blend 
found in no other cigarette. A blend that gives 
Salem a taste that’s never harsh or hot...a 
taste as naturally cool and fresh as Springtime 
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arning: The Surgeon General Has Determined 
at Cigarette Smoking Is Dangerous to Your Health. 


If the heat this summer convinced you 
that you ought to have central 

air conditioning to help you get through 
next summer, your York Dealer* could 
have a proposition for you. It’s a basic 
exchange of favors. Do him a favor 

by letting him install York Central Home 
Air Conditioning now, and he'll do you a 
favor by seeing to it that you don’t 

have to pay a dime on it before May 15, 1973, 
assuming, of course, that you have a 

good credit rating. 

.. What's more, some York Dealers may 


charge less for your unit now than they w 
next year. 

So why wait? And take a chance on 
waiting even longer after the heat hits, and 
our men are working twelve-hour shifts 
just to keep up. Call your participating 
York Dealer today. He'll show you how 
you can be cool from the very first hot day 
next summer— without putting 
any heat on your wallet this winter. 


OMSON Of BORG-WANER COSPORATION 


YORK Cm 


York, Pennsylvania 17405 
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NEW "Isabella 


We proudly introduce 
new Isabella as the latest 
addition to our selection of 
stainless flatware patterns. In 
Oneida Community quality, 
Isabella is styled with the bold 
romantic spirit of Spain. Crafted 
of solid stainless, Isabella is 
designed and finished to hand- 
somely accent your table set- 
ting — either contemporary 
or traditional. And, it's a 
pe that will keep its 
uty for years to come. 


If your taste runs to 
Early American, choose ms 
Patrick Henry. Or select 

Via Roma in Mediterranean de- hw 
sign, traditional Chatelaine, timeless 
My Rose or Scandinavian Vinland. 


Here's a wonderful opportunity to 
start a set in your favorite pat- D 
tern, now at special savings. 4 


Five-piece 
place setting 

$2.95 in Oneida 

Community Stainless , 


The 5-piece place setting includes? 
dinner fork, deluxe hollow-handle ^ 
knife with forged blade, salad/dessert ^ 
fork, oval soup spoon and teaspoon. All — 
for $2.95. (You'd expect to pay over twice — 
as much in stores for a 5-piece place setting 
of this quality!) 

` Complete your set, from time to time, with 
individual pieces from open stock at big sav- 
ings with Betty Crocker Coupons you'll findon —— - 
over 175 General Mills products including A. 
Crocker Mixes*, Big “G” Cereals*, Gold ale —— 
Flour and New Hamburger Helper* Dinner Mix. . 
Discover hundreds of lovely items to save for in the . 
= Crocker Coupon Catalog that comes with your 
order. 

If not entirely satisfied, return merchandise within 10 days 
your money will be refunded. Order today! Offer expires Jan. 15, 


General Mills, Inc., Box 277 
Minneapolis, Minnesota 55460 : 
I enclose $2.95 (check or money order) for my 5-piece place setting of Or 
stainless in the pattern checked below: BA. s 
(PLEASE CHECK ONE) X3 
O isabella (jP.Heny [J MyRose  []Viniand [] ViaRoma ( Chatelaine Ti 


Name . => 


Address p 5 i 


Cty State Zip. 


Limit one place setting per family, please. To assure delivery, give zip code. 
Offer good only within U.S.A. Offer expires January 15, 1973. 
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"| have eaten 


” Just a note to tell you how 


“| want to thank you for making "| am a member of “Weight 


and enjoyed Quaker pleased | am with your product, Oatmeal. | have a three year old son Watchers". Their new program 
Oats Oatmeal since “Instant Quaker Oatmeal” that eats at least 5-6 dishes a day. allows us 1 oz. of hot cereal for 
my childhood and it I's so nice to have a cereal He really loves it.” Mrs. Wanda Denslow breakfast. Your pre-measured 

has been a staple that is so nourishing and yet so very “Ys so nice to know you have packages of Instant Oatmeal have 
product in my home convenient.” Mes. Vickie Wyatt a good cereal to serve your family” been such a help to me, | couldn't 
and now my children — $ j Mrs. R.T.Seltys  WAit to tell the girls at our meeting. 
share with me in | have often wished that hot cereal’ could be We're always looking for 


enjoying this good made as appealing to young children as are candy, "Every cold morning — "short cuts" to help us stay on our 
and fine old friend” Sodo, ond other non-nutriional snacks | have Quaker Oats. diets. This is the greatest one I've 
Raleigh Mathis Well, thank you! My children love your Instant Not only because found.” 
” : Quaker Oats Oatmeal. Would believe that "y 
| ninth you they warm me up, but Mrs. Phillis Montane 
grader and lem Nicholas, aged 9, soid lastnight, “1 cont wait until becouse ifs delicious” NETS 
studying about tomorrow — so | can have another dish of oatmeal.” Master Scott Forest " Our son pit bur leds 
nutrition. | would eee. has been eating like to have 
like 10 commend AEB ied mnn things that 
on r oreat , age was a rea taste 
roduc Quoker has eoten ot leas dish pees 
Oats. Not only 3,285 serving keeps me happy, for me, too! 
does it have good (not cereal) becouse when Your 
nutrients such os bowis of oatmeal he has had a old-fashioned 
proteins, fats, and _lorrived at good breakfast Quaker Oats 
carbohydrates; but this figure by before he goes to ranks first 
it is good in many Saying he started school | don't in the cereal 
recipes like cookies" St approximately have to worry so category 
Miss Brenda oge 3." much." in my book” 
" People like myself were “| have ate your oatmeal as long 
brought up on your regular Oatmeal as | remember. It tastes so good. | 
| am now 24 years old and still have seconds every morning. 
love your Oatmeal. My daughter, age My brother and sister love it, too. 
3 years, loves it even more, and will l'd like to know if you would have a 
eat your marvelous Instant Oatmeal. part in one of your commercials. 
Bless you Quaker for making I'm 11 years old. 
a breakfast really worth eating. Please write back because | 
| have a newborn baby now and think | could make people try it. | know 
believe me | know she too will be an they will like it because | love it. 
oatmeal fan. Please write 
| think Be bock ond 
solved a big breakfast dilemma zs * ive me your answer. 
virgini act Spa DC t rcc eg Thank yov very much for solving E mensas 
sud s Quaker my problem with my children. One = à j 
ae like my mother fed her day | decided to get the Instant Oatmeal My children just 
" Just a note to tell you how much three girls. for a change, especially Spiced Oat- love Quaker’s flavored 
we use your Quaker Oats in our Thanks for helping — meal, now | don't have to stand over oatmeal on the week- 
Cooking. ! have a 4-H Cooking an average family eata them any more. ends because it 
Group (22 children). At our nutrition nourishing breakfast for They eat with a smile, love 
programs and cooking meetings we such a little cost.” their breakfast.” gives them 
encourage good eating habits. We —— fie. emp drbllny warm tummies and happy faces. 
encourage the girls to use Quaker { $» 3 4 The animal pictures make for choices 
Oats in cookies, meatloaf, etc. Even mr dA e. among packages and usually leads to a day 
when the kids snack they are getting EE at the zoo. | like Quaker’s flavored Oatmeal 
wholesome food.” because it gives them nourishment for the 
Mrs Joseph Miale longer week-end activities" Linede Fell 
"After years of using the big round box of 
Quaker Ootmeol 1 thought | would buy Instant VIN siren usas maar 
Shape /2, | Sam Sarma 


We all just love it. What's nice is that it’s so easy to fix that even my hubby A ; 
makes his own — and believe me that's saying something. Is wonderful — just thought SS QUAKER 
you might like to know — A Quaker friend.” Mrs. William Broun — 
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“Yeah, but 
station wagons are so dull? 


That's what people used to say. Sportabout is easy to handle, easy 
But now theres the Hornet Sport- on gas, easy on your pocketbook and very 
about, the anything but dull Sportwagon easy to fall in love with. 
from American Motors. And only American Motors makes 
Its just the right size outside and this promise: The Buyer Protection Plan 
inside there's more cargo space than any backs every 73 car we build, and we'll 
other little wagon. see that our dealers back that promise. 
Andithasfour doors and a standard 
six cylinder engine that leaves the 
other little wagons behind. 


Buckle up for safety. 


AMERICAN N MOTORS BUYER PROTECTION PLANP B 


1. A simple, strong guarantee, just 101 words! 
When you buy a new 1973 car from an American Motors 
dealer, American Motors Corporation guarantees to you that, 
except for tires. it will pay for the repair or replacement of 
any part it supplies that is defective in material or workman 
ship. This guarantee is good for 12 months from the date the 
car is first used or 12,000 miles, whichever comes first. All 
we require is that the car be properly maintained and cared 
for under normal use and service in the fifty United States or 
Canada, and that guaranteed repairs or replacement be made 

an American Motors dealer 

2. A free loaner car from almost every one of our 
dealers if guaranteed repairs take overnight 

3. Special Trip Interruption Protection 

4. And a toll free hot line to AMC Headquarters 


Hornet 
We back them better because we build them better. 
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“we screening Christmas cards 15 Dagmar 
t. Below, 5 ks at Saarinen ta je in her dining . 
The boys p her make the cards, 9 i 


of living 
First, they enclosed the en- 
tire front yard with a white squares Domina ing the boar 
brick wa and covere the 35 4 big plywood layhouse, 
gr und hand-laid red designed y t Dimsters 
prick, changing the ce int ‘The boys had always wante 
a dramatic and private court- 4 real trechouse » Frank re- 
yard. To add dimension to this members but our (continu 
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LIFESTYLE continued 


Inside a backyard playhouse or in a real-life house, the Dimsters work wonders with space. 


Snug as two bugs, spaceman Don Dimster and his hard-hat 
brother Dag (below) survey things from inside their playhouse. 


trees aren't big enough." So the 
family settled on the down-to- 
earth treehouse. 

While Frank is off designing 
future urban centers, Dagmar 
assists two days a week at the 
UCLA cooperative nursery 
school that Dag and Don at- 
tend, teaches a Saturday kin- 
dergarten class and runs a 
private art class especially for 
kids. In between, she's finish- 
ing a children's art primer she 
hopes to publish and is also 
working on her graphics. For 
these Dagmar uses clean, sim- 
ple lines and **bold colors that 
make a definite statement." 
She uses them, too, throughout 
her home, where bright reds, 
blues and yellows play against 
white backgrounds. 

Redesigning and "''opening 


À— 
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up" the inside of their house 
was more than just a matter of 
color, though. Example: For 
the boys' room, Dagmar and 
Frank designed stackables—an 
ingenious series of beds, toy- 
chests, bureaus and desk that 
pile up and wedge together 
without a fraction of an inch 
to spare. 

Naturally, the Dimsters fa- 
vor durable, uncluttered ma- 
terials—Formica, inflatable 
plastics and inexpensive, 
painted woods. Simple, space- 
making forms can be found all 
over their home. In the living 
room, shiny red and white For- 
mica cubes serve as tables and 
provide storage—a perfect ex- 
ample of the ingenuity that has 
turned the Dimsters’ place into 
a spacious, very livable home. 


F 
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Designed by Frank and Dagmar, the red, white and blue plywood 
playhouse (left) cost $150 in materials and can house crib-sized 
bed, lots of toys, the Dimster boys, Ginger the Airedale and 
sometimes even Mom, who painted the supergraphic exterior. 


With bedding stashed away, the kids' modular bedroom (above) 
becomes a spacious play area. The sturdy, blue-lacquered ply- 
3 wood beds and storage units topped with durable lemon-yellow 

`~ Formica surfaces make a bold pattern against the white walls. 


Now from Kool, for low-tar smokers looking for taste... 
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Now for the first time 
low-tar smokers can enjoy 
the extra cooiness mat 
makes Kool Kings 
and Kool Longs so popular 

New Koo! Milds 
tobaccos are light, mild, 
and lowered in tar. 

Just the right amount 
of pure menthol. Pure 
white filter, too 

Here is the taste of extra 
cooiness low-tar smokers 
have waited so long 
to enjoy 


Enjoy a cooler kind of mild. 


Warning: The Surgeon General Has Determined Kool Milds 14 mg, “tar,” 1 .0 mg, nicotine av. per cigarette, 


That Cigarette Smoking Is Dangerous to Your Health. by FTC method. Kool Kings 18 mg. "tar," 1.4 mg. nicotine; 
Kool Longs 19 mg. "tar." 1.4. mg. nicotine av. per cigarette, FIC Report Apr. 72 


THE GOOD-LOOKING HOMEMAKER 
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Relaxed and glowing, Christel Hoffman cuddles Kasper and waits for her first guests to arrive. 


Christel Hoffman, the vibrant blonde 
pictured above, loves to entertain and 
takes pride in looking her best when she 
does. Since she and her husband Paul, a 
Boston executive, give dinner parties of- 
ten (beginning on page 100, Christel tells 
you all about their special once-a-year 
holiday gala), she has had lots of practice 
fitting her pre-party beauty routine into 
a busy life. And she is busy: An artist- 
illustrator and fashion consultant, Chris- 


tel also breeds and raises dogs and writes 
poetry (a publisher is interested now in 
doing a book of her poems). 

Christel wears less makeup for her 
own great parties than she does when 
she and Paul go to one: “‘If m running 
to the kitchen, I'd rather just wear eye 
makeup and lip gloss." So, with no 
foundation or blusher on her skin, she 
can freshen up and cool off a couple of 
times during the evening with an astrin- 


gent lotion that she keeps in the kitchen. 

Christel’s beauty schedule is the same 
whenever she entertains. She starts by 
washing her hair the morning of the 
party, after all her last-minute marketing 
is done. And since her hair tends to lose 
its curl quickly, she puts off setting it till 
just before the party. She makes her last- 
minute kitchen preparations, tucking her 
hair into a shower cap to keep it free 
of food odors. (continued on page 158) 
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Crazylegs is a trademark ©1972 S. C. Johnson & Son, Racine, Wisc. 53403 


GEL TOFOAM TOMOISTURIZER 


Crazylegs works Slip it over your skin and it Even after you've shaved, 
ina crazy way turns into a rich foam the moisturizers in Crazylegs 
It starts asa But a thin layer of the gel's stay. To continue softening 


smooth pink gel. emollients remains to moisturize and conditioning your legs 
your legs. It helps prevent the Crazylegs gives you a 
dryness shaving can cause. closer, more feminine shave 
And also helps protect against A great shave. And, more 
nicks and cuts important, great skin. M 
Store Coupon 


SAVE I5 CENTS Ceuta 
Not just for a great shave, for great skin. ud 


To the dealer: For each coupon you accept as our authorized agent, we will 
poy you face value plus 3€ handling charges, provided you and your customer 
have complied with the terms of this offer; any other application constitutes 
fraud. Invoices showing your purchase of sufficient stock to cover all 

coupons redeemed must be shown upon request. Void if prohibited, 

taxed or restricted. Your customer must pay any sales tax. Cash 

value 1/20th of 1 cent. Redeem by mailing to: S. C. Johnson & 

Son, Inc., P.O. Box 1130, Clinton, lowa 52732. Offer good 

only in U.S.A. and expires June 30, 1973 


#4 She comes bearing 
Mie. Gift ideas. 


Every Santa's helper .. . the Koscot Beauty Advisor. 


She's got a packful of goodies to give or to get. 


Sweet little somethings for the ladies on your list. Colognes. 
Perfumes. Soaps. Powders. Beauty accents to turn on a 
holiday glow. 


Stuff for his stocking from shaving to bathing. 
Grooming products that make him look good. 
Feel masculine. 


And to light up little faces ... new double 
bubble pals that get kids clean as they play. 


Christmas is just around the corner. 


So is your Koscot Beauty Advisor with gift 
ideas to make your shopping easy. 


Ask her in! 


ONE DAY ... Koscot's new- 
est fragrance. A fragrance 
boutique reminiscent of the 
^ 7 leisurely splendor of roman- 
i S7. a captivating collec- Sa e tic yesterdays and the prom- 

\ ^N tion for the belles of i. : ise of a bright and exciting 

g- Christmas. The fra- tomorrow. 

uo. E grance for the woman 
she is...exciting, fas- 


EN cinating, distinctive. 


LIMELIGHT 
TWIN PACK 
... the perfect pair to 
start his mornings right. 
Cologne and After-shave scented 
wens. the way he likes them, brisk and bracing. 


A = KIDS STUFF ... meet Lotta Lib- 

4 erty, Uncle Suds, Fonda Baths, 

THE LEMON GROVE E Washington Afun and other bath- 

...8 fresh as sunshine | "ed ing buddies who make suds-time, 

collection of coolers and fun-time. Coloring cartons 

tinglers with the fra- *j are educational, too! 

grant, yet natural 

scent she loves. TM 
^ i = AC Contact Koscot Interplanetary, Inc., 4805 Sand Lake Road, Orlando, 
c M nr Florida 32809. Koscot products are available in the United States, 

s Finan caom Puerto Rico, Canada, Mexico, Australia, England, Italy, Greece, 


Germany, Venezuela, Belgium and Switzerland. 


needlepoint 


and bargello 
pillow kits 


By Dorothy Lambert Brightbill 

Here are three plump pillows to work up 
and toss onto a favorite chair or sofa. In 
the 14-inch-square "Patchwork" pillow (top, 
left), different canvas stitches add variety 
and texture. "Spools" (top, right), also 14 
inches square, and "Tulips" (bottom), 12 
by 14 inches, are simple and exceptionally 
pretty Bargello designs. All kits include 
zippers, cording and backs, plus easy-to- 
follow charts for needlework and assembly. 
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¡American Home, Dept. 1513 
4500 N.W. 135th Street, Miami, Florida 33054 
Check items desired: 
| Kit 61607 “Patchwork” Needlepoint Pillow 
I Q $7.98 each plus .35 postage. 
. — Kit 61608 “Spools” Bargello Pillow @ $7.98 each plus .35 postage ... 
. .. Kit 61609 “Tulips” Bargello Pillow @ $7.98 each plus .35 postage ... 
cm 61014 Colorful Catalog of Exciting Needlework and Other Easy-to- 
Make Kits @ .35 each 
jFor great knitting, crocheting, sewing ideas, order 
61563 Fall/Winter Ladies' Home Journal Needle & Craft Magazine 
Q $1.25 each ... 
61597 New! American Home Crafts Magazine. Great ideas in sten- 
ciling, needlework and other home crafts à $1.25 each ... 
You may use your charge card for Sales tax, if ED d a 
any purchase over $4.98, Total enclosed 


© BankAmericard 

© Send C.0.D. | enclose $2 goodwill deposit and will pay postman 
Good thru ; balance plus all postal charges. 
l C Master Charge G4 n 
e eto. print name 
address — j 
|| Interbank No. 
| (Find above your name) As af dcum 

city state 


Two years ago, the Henry Harrises of Louisville, Ky., 
joined a group of friends in buying land on a pretty, man- 
made lake just across the Indiana border and began search- 
ing for a weekend house to put on their two acres. They 
wanted a reasonably priced house with more easy-care, 
open-space weekend living than was offered by the more 
conventional A-frames and ranch houses being built 
around the lake. They sent away for every vacation-house 
brochure available, and when they received particulars 
on the San Francisco model by Serendipity, with its simple, 
modern lines, they knew their searching days were over. 


This Serendipity house comprises four 12-by-24-foot mod- 
ules: One contains living-dining area; one, the kitchen, 


“What I especially liked about the house," says Bur- 
ton Harris (seen above, having breakfast on the dining 
deck with husband Hank) '*was its compactness and open- 
ness—and all that glass to give us views of the lake and 


our beautiful trees." They wrote the California manu- 
facturer and ordered the house complete with redwood 
decks, which add even more living space to the house. A 
four-by-six-foot balcony off the master bedroom offers 
Burton and Hank their own outdoor retreat. The fin- 
ished house, which cost $22,000 including taxes, shipping 
charges and furnishings, gave them more (continued) 


stairs, adjacent bath; another, two downstairs bedrooms. 
Fourth has upstairs master bedroom suite and balcony. 
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Discover rainwater m 
In the wash cyde. 


Discover Rain Barrel"And discover 
he convenience of using a fabric 
softener at the start of your wash. 

And when Rain Barrel goes in at the 
start . . . you'll find things come out 
feeling rainwater soft, smelling rain- 
water fresh. 

You see, Rain Barrel works in a way no other fabric softener can.|| 


Its unique formula makes it com- 
patible with detergents. Enables it 
to soften in the wash cycle. 

It’s that easy . . . it's that soft. 
Once you discover Rain Barrel. 


The wash cycle fabric softener 
from «Johnson * en 


SERENDIPITY continued 


A vacation house made inviting 
by the warmth of wood 
and the bright openness of glass 


than they had dreamed of when they began their second- 
home search. Serendipity did indeed bring serendipity, 
which Webster's says is ''the gift of finding valuable or 
agreeable things not sought for." 

The San Francisco, newest of four Serendipity models, 
consists of modules that can be truck-hauled fully assem- 
bled to any point within 300 miles of the factory. Beyond 
that, because of steeply escalating shipping costs, they are 
usually knocked down, sent by rail and trucked to a site 
where they are reassembled. Flexibility is one advantage 
of the knocked-down version: Owners can arrange the 
modules as they wish, to meet specific needs. 

The San Francisco's exterior, which can be either Doug- 
las fir or rough-surfaced redwood siding (the latter is $300 
extra), was designed ''to be compatible with almost any 
natural setting," says Serendipity founder Robert A. Moe. 
The interior walls are rough-surfaced cedar panels with 
clerestory windows throughout to provide a oneness with 
the outdoors. 

Since the exterior was intentionally subdued, Mr. Moe 
felt the interior should be bold and sassy—and express the 
mood of *‘Let’s have fun!" For an additional $1,000, his 
firm offers a colorful choice of furnishings like those shown 
in the Harris house—seating units, shag carpeting, plastic 
and chrome-and-glass tables, beds, graphics—everything 
that is needed to complete a household. 

The San Francisco model consists of four modules, each 
12 feet by 24, and provides 1,200 square feet of living 
space. Ordered in kit form as a knocked-down materials 
package, including insulation, it's $6,100. All added costs 
are approximate. To achieve a basic structure with weather- 
tight exterior raises that figure to about $13,000, including 
foundation and shake roofing. The owner-finished stage, 
with locally obtained electrical and plumbing installation 
(heating unit is also left to the owner), brings the cost 
to $17,000. The finished or turn-key stage, with appliances 
(installed), interior doors, hardware, kitchen cabinets and 
optional furniture package totals $21,000. Shipping, siting 
and local taxes are extra. 

Serendipity offers three other models in addition to 
the San Francisco: the Retreat, which ranges from $3,990 
for the kit to $19,000 for a finished house; the A-Frame, 
Serendipity's very first model, available from $5,400 to 
$33,000; and the Gables, their most popular design, priced 
from $6,180 to $44,000. Though it's less than $1 a mile to 
ship within California, the cost rises to the maximum 
($1,000) to ship to any East Coast location. For portfolio 
about all four models and their design variations, send 
$2 to Serendipity, Dept. AH, Pier 3, The Embarcadero, 
San Francisco, California 94111. —Jane Levy 


Indiana lake makes an ideal ki 


tchen backdrop. 
Ex 


Tha 


Kitchen and living-dining area (top) are separated by a 
counter with paneled backing. Exposed steel beams are 
painted the red-oxide color of the Golden Gate Bridge. Red- 
wood dining deck is accessible through sliding glass doors. 


Uninterrupted lake view from kitchen (center) makes cook- 
ing a joy. Room is spacious enough to hold table and stools, 
which, like shag carpeting, are part of furniture package 
available for an additional $1,000. Attractive wooden stairs 
with vertical railing lead up to the master bedroom suite. 


Burton Harris arranges flowers on chrome-and-glass dining 
table (bottom). Glass wall behind her, justinside front door, 
contributes to openness of house. Strip lighting on dim- 
mers illuminates both sides of paneled counter-divider. 


Richard Meek 


P" Number One. 


Latest U.S. Government Reports 
show one cigarette is lowest 

in both tar and nicotine of 

the 20 best-selling brands. 


True is the one. 


Think about it. Shouldn't your next cigarette be True? 


Warning: The Surgeon General Has Determined 
egular and Menthol: 12 mg. "tar; 0.7 mg. nicotine, That Cigarette Smoking Is Dangerous to Your Health. l 
v. per cigarette, FTC Report Apr. '72. 
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It's the little extra things that make people 
happy. Like the stuffing in the turkey or that 
special cream sauce. 

That's why, at Jell-O? we've put together 
arecipe that does for cranberries what stuffing 
does for turkey. 


Jell-O" Brand Gelatin Cranberry Mold. m^ 
1 pkg. (3 oz.) Jell-O" Gelatin, any red flavor 4 
1 cup boiling water 
% cup canned pineapple juice E 
1 can (8 oz.) whole berry cranberry sauce 
1 cup diced apples or celery " 
V5 cup coarsely chopped nuts 
Dissolve gelatin in boiling water. Add pine- eu 
apple juice and cranberries. Chill until 
slightly thickened. Stir in remaining ingredi- 
ents. Pour into 4-cup mold or individual 
molds. Chill until firm. Unmold. It makes 3⁄2 
cups or 10 relish servings. 

Note: Recipe may be doubled; use only I cup 
canned pineapple juice. 

Hint: Here’s how to make unmolding easy: 
Run a wet knife around the 
edge of the mold, dip to the 
rim in warm water. Cover the 
mold with a wet plate, invert 
and shake it out. 


2, Records 


Enjoy Hundreds Of Top Stars. 
At Greatest Savings Ever! 


Start your fabulous collection the easy way ...with your first other albums from which you may choose. If you wish to recei 
record absolutely FREE! Plus 12 more top albums for just $1.87 this Selection, you need do nothing—it will be shipping automa 
plus shipping/handling. Here’s your opportunity to enjoy hours cally. Club price never exceeds suggested retail price of $4.98 
of outstanding listening pleasure... by selecting from Capitol $6.98 per record (plus shipping/handling and sales tax whe 
Record Club’s tremendous array of talent. Choose the 13 albums applicable). If you wish to receive alternate or additional albu 


you want from the dozens shown on these pages and write their ...Or no album at all, simply mark the Selection Notice app 
numbers in the appropriate boxes on the coupon. priately and return it by the date specified, 


As a member of Capitol Record Club you enjoy recordings by Up to six times per year the Club will offer special selectio 
all your favorite performers... Aretha Franklin...5th Dimen- which you may accept or reject in the same manner as yo 
sion... Carole King... Conway Twitty ... David Cassidy... Selection-of-the-Month. All such regular and special offers cow 
Enoch Light ... Grand Funk... Elton John ... Sonny & Cher toward fulfillment of vour enrollment agreement. 
...Sammi Smith... Engelbert Humperdinck... Black Sabbath > $ 
... Alice Cooper... The Partridge Family... Burt Bacharach ... For all offers (up to 19 per year) you will have at least 10 da 
and many hundreds more! to make your decision. Any selection you receive with less th 
^ 10 days notice may be returned to the Club for full credit, inclu 
Earn FREE records! After fulfilling your enrollment agreement ing your postage, if requested. All purchases are fully guara 
you receive one record FREE (just 25€ shipping/handling) for teed. You must be delighted with every Club selection or yq 
every one you buy at regular Club price! may return it within 10 days for full credit. 


How the club works: In KEYNOTES, the Club magazine, sent to Send no money! Act now to take advantage of these exclusi 
you FREE every 4 weeks, you will find a review of the Selection- Club benefits...plus your special introductory record packag 
of-the-Month in your favorite musical category, plus over 400 Fill in and mail the coupon today! 
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ROCKET MAN 
HONKY CAT 


AMY TUN} 


AWAY 
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SEND NO MONEY! DETAC 

DITO = 27 
Thousand Oaks, California 91360 
Please enroll me in Capitol Record Club according to the 
above announcement. I’ve indicated first Club selection 
which you will send me — a FREE. Bill me just $1.87 
(plus shipping/handling and sales tax where applicable) 
and send my 12 enrollment selections. During the next 
two years | agree to buy just 12 more records at regular 
Club price plus shipping/handling...and ! may cancel 
my membership anytime thereafter. If | continue, | am 
to receive one record FREE (just 25€ shipping/handling) 
for every additional one ! purchase. Orders subject to 
credit acceptance and request for prepayment at discre- 
tion of Club headquarters. APO, FPO addresses, please 
write for additional information. 


Send me this recard as my 
first selection 


LUB member Service Center 


RADIO ON PO Look my MY HOUSE 
w CAP TOLE | THE SKY [POLYOOR 


Send me these 12 album: tor $1.87 


IMPORTANT: The music ! like best is: (check one) 


Popular Vocalist [C] Easy Listening Country Sound 
Now Sound O Movies & Shows A O Jez 


NOTHIN 
(please print) N Fr BLACK FOR. ME 


1 (WHO HAVE 
G) 


AVMVHIVH ANN 
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Canadian applicants: Send completed coupon to U.S. address. 
Members will be serviced from Ontario. Prices may vary slightly. EABA 


when you join Capitol Record Club 
and agree to buy just 12 more 
during the next two years. 
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YOUR MONEYWISE GUIDE TO 
BUYING FLATWARE, 
GLASS AND DINNERWARE 


While wearing the same garb— 
flatware, glass and dinnerware—to- 
day’s well-dressed tables are as dif- 
ferent from those of previous gener- 
ations as bikinis from bustles. The 
modern woman’s exposure to house- 
hold help comes largely from old 
movies on the late show, and she’s 
just as likely to be riding home with 
her husband on the commuter train 
as meeting him at the suburban 
station. 

The realities of working women 
and *'help-less" living have en- 
gendered dramatic changes in how 
America eats, replacing stuffy pre- 
tentiousness with a fresh, flexible, 
creative approach. 


FLATWARE. "Today's place setting, 
whether sterling, silver plate or 
stainless steel, has four to six basic 
pieces: place knife, place fork, tea- 
Spoon, soup spoon, salad fork, 
spreader. All are multipurpose uten- 
sils, appropriate for every occasion 
from family breakfast to sit-down 
dinner party. Additional pieces— 
demitasse spoons, cocktail forks, 
steak knives, iced-beverage spoons, 
for example—are optional extras. 
Assorted matching serving pieces 
are also available, but it's fun and 
perfectly acceptable to mix servers 
of different patterns, adding to your 
collection at auctions and antiques 
Shows, whenever the spirit and an 
unusual piece move you to do so. 
If you don't acquire your flatware 
all at once, it's important to know 
that the pattern you pick is open 
Stock, meaning that the manufac- 
turer has made a commitment to 
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By Carol L. Crane 


continue producing it for an indefi- 
nite period. From time to time, 
many sterling manufacturers will 
advertise a limited reissue of dis- 
continued patterns, filing orders 
on specific items during the re- 
issue period. It pays to inquire 
about the period of pattern avail- 
ability before buying, to avoid future 
disappointments. 


STERLING, STAINLESS OR PLATE? 
That’s the first decision you'll have 
to make, even before you pick a 
pattern. Price will be a consideration, 
since stainless may cost as little as 
$10 for a 50-piece, eight-setting ser- 
vice, while sterling may run as high 
as $200 for a single five-piece place 
setting, sometimes even higher. Ap- 
proximate ranges for eight-setting 
services in all three metals follow: 
stainless, $10 to $325; plate, $30 to 
$225; sterling, $200 up. Since there 
is some overlapping at both ends of 
the price scale, the actual cost is ob- 
viously not the only consideration. 
Upkeep need not be a determining 
factor. If sterling is used constant- 
ly, rotate pieces in use and they'll 
all acquire the same attractive 
patina of tiny scratches, rarely 
needing to be polished. As one 
manufacturer states, use keeps ster- 
ling more beautiful than polish. All 
flatware may spot if left to drain- 
dry or air-dry in a dishwasher. 
Makers of sterling, plate and stain- 
less alike recommend towel-drying. 
Simply remove flatware from the 
dishwasher at the end of the rinse 
cycle and work with a plentiful sup- 
ply of dry towels; the drier they are, 
the lesser the chance of spotting. 


POLISHED MAINTENANCE. Popular 
misconceptions ^ notwithstanding, 
stainless steel is not stainproof; it 
simply stains less than ordinary 
steel. The same foods that affect 
sterling and silver plate—eggs, vine- 
gar, salt, tea and coffee—can also 
discolor stainless, if the contact is 
prolonged. The remedy's the same 
—an occasional cleaning with a non- 
abrasive silver polish. 

All three flatware types are being 
produced in styles to please tastes 
from ultra-traditional to way-out 
modern, in finishes that range from 
mirror-bright to pewter-soft. One 
manufacturer makes a popular pat- 
tern in both stainless and plate 
and a similar design in sterling. 

Perhaps because sterling is an 
expensive, once-in-a-lifetime acqui- 
sition, purchasers tend to be a bit 
more conservative in their pattern 
choices. The designs themselves, 
whether modern or traditional, ap- 
pear to be somewhat restrained 
and understated, making the beau- 
ty of the precious silver their most 
significant design element. One New 
York retailer, carrying 466 flat- 
ware patterns at last count, reports 
that the current crop of brides— 
better educated, more sophisticated 
and with greater spending power 
than ever before—is solving the 
style dilemma by registering ele- 
gant sterling patterns with the 
store’s bridal consultant as a gift- 
buying guide for friends and rela- 
tives, then using wedding-present 
checks to buy less conservative, 
more high-style patterns in stain- 
less for everyday use. (continued) 


Drawing by Gosgrove Associates 


When you're so far away you can't give 
anything but love on an important birthday, why not 
give a gift of yourself... in a Long Distance call? 
Long Distance is the talking, 

laughing, loving birthday greeting. © 
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Think 
Silva Thins 100's. 


They have 

less "tar" than 
most Kings, 
100's, menthols, 
non-filters: 
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THINS 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


“According to the latest U.S. Government figures. 
Filter and Menthol: 16 mg. “tar”, 1.1 mg. nicotine av. per cigarette, FTC Report August,72. 


MONEY-WISE GUIDE 
continued 


DURABLE METALS. Sterling and stai 
less are equally durable, as there 
nothing on either that will wear out 
rub off. The life expectancy of the silv 
coating on plate has been extend 
greatly in recent years; one firm, man 
facturing all three types of flatware, cal 
its plate “‘Super-Silver” and guarant 
the plating for 100 years from the date 
purchase. That puts plate in the hei 
loom class alongside sterling. When t 
plating finally does wear off, reputab 
manufacturers provide replating servi 
for their company’s products. The co 
is highly variable, changing with 
price of raw silver; at this writing, 
runs approximately $7.50 for a si 
piece place-setting. 

Unlike the other flatwares, sterli 
has the unique advantage of intrins 
value; its worth as a precious metal 
likely to increase as time passes; pla 
and stainless might depreciate in val 


GLASSWARE. Buying patterns he 
have also been affected by changi 
lifestyles. Few couples have the fun 
or the shelf space today to devote t| 
special purpose, seldom-used glassw. 
So they pare down their acquisitio 
to a few versatile shapes that fill a h 
of needs. Popular purchases are th 
piece stemware sets—water, wine an 
champagne (which doubles for eve 
thing from shrimp cocktail to hot fud 
sundaes), and three tumbler sizes: jui 
highball and cooler—a tall glass equal 
useful for Dad's Tom Collins, Junior 
Coke, Grandma's iced tea. 

The choices may be even more sel 
tive, depending upon the way you li 
and entertain. One glassware salesm 
reports a surprising new trend, equall| 
popular among newlyweds, establish 
families and single swingers. They b 
two to three dozen of a single stemw: 
style—an all-purpose eight-ounce go 
let, adept at serving before-dinn 
aperitifs, during-dinner wines and aft 
dinner Irish coffee, and use thei 
"everything" glasses constantly, for a 
occasions from large cocktail bash 
to intimate dinners. 


THE RING OF QUALITY. Althou: 
buying patterns have changed, the 
marks of quality in glassware remai 
constant. Blown glass requires the 
skill, craftsmanship and lung power 
did in 300 s.c., when the Phoenici 
perfected the technique. Hand-blow 
glassware may sometimes be identifi 
by minute variations, tiny imperfection: 
slight differences in height or size amon 
a group of similar goblets. (If you’ 
seeking perfection, you're likely to fin 
it in mechanically produced glass. 
Much of our quality glass- (continued 
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Extremely fine, flexible 
filaments make fabrics of 
Trianti glass yarns naturally 
drapable 


Y : "HL. 
i 77, Naturally supple. 
z j XA Naturally beautiful to the 
eye and hand 


Now there's a drapery fabric Naturally firesafe 
that's soft, supple, touchable. And very easy to care for 
And firesafe Until now, fabrics of Trianti 


yarns were available only 
through designers and deco 
rators for custom draperies 
But now you can get Trianti in 
beautiful. new collections of 
ready made draperies Bed 
spreads, too 

See them 

Feel them 

At select department stores 

At moderate prices 

Trianti 

From PPG Industries, 
One Gateway Center, 
Pittsburgh, Pa. 15222 


PPG: a Concern for the Future 
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Fiber Glass ® 5 e 


INDUSTRIES 


crystal. A check of the current 
market discloses an abundance of 
well-designed glassware for as lit- 
tle as $1 a glass, though if you're 
loaded, you can go as high as $52 
for a single goblet. Just make sure 
that the pattern you pick is open- 
stock, so you may add to your 
collection from time to time. 


DINNERWARE. with such an 


abundance of choices available, 
it’s senseless to blow your entire 
dinnerware budget on a set of 
company china that comes out of 
the cabinet only on holidays. Your 
family eats three meals a day; 
they're entitled to all the creativity 
you can put into your table set- 
tings, every day as well as on spe- 
cial occasions, whether with inex- 
pensive, casual pottery or price- 
less, gilt-edged porcelain. 

Here, too, time has wrought 
changes in the traditional place 
setting, now numbering five pieces: 
dinner plate, salad plate, bread- 
and-butter plate, cup and saucer. 
Some new starter sets also include 
soup plates and several serving 
pieces. When a pattern is sold 
from open stock, it means you can 
purchase individual items rather 
than a complete set. (If your fam- 


After vacuuming with MM punoni. 


After with Sears Powermate attachment. 5 


If you want a really powerful vacuum, 
here’s why you should come to Sears. 


The Powermate is a canister unretouched photos above.) 
and upright in one. Has the most powerful motor 
Literally beats deep-down dirt we've ever had on any vacuum 

out of rugs. (Look at the actual  cleaner— upright or canister. 
Adjusts to 3 carpet heights— 


"n. 


Powermate results verified 


: Eh ~ E even shag—with the touch of a toe. ily hates soup, pass up the soup 
«caa... NG 7 cleaning attachments, too. plates and pick fruit saucers.) 


MONEY-WISE GUIDE continued 


ware is made by blowing molten glass 
into molds of wet wood or clay, as- 
suring greater uniformity of size and 
shape than can be achieved otherwise. 
The process of producing pressed glass, 
fully mechanical today, is employed in 
the manufacture of inexpensive table 
glass and cookware; the process permits 
multiple production of one design with- 
out the natural irregularities of hand- 
made glass. 

Adding lead to the basic glass recipe 
gives it greater luminosity, luster and 
clarity of color. It is also less brittle, 
easier to cut, harder to break. Per- 
centages vary from country to country; 
lead crystal made in the United States, 
for example, must have at least 24 per- 
cent lead. But there are no restrictions 
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At most Sears, Roebuck and 


Co. stores or through the catalog. 


The Powermate: 


at all regarding use of the term “‘crys- 
tal"; the important word to look for is 
"]ead." Genuine lead crystal can be 
identified by the bell-like tone produced 
when it's tapped gently. 


BALANCE AND SYMMETRY. In good- 
quality stemware, the bowl, stem and 
base are symmetrical and well balanced. 
Joints between the parts should be 
invisible; edges should be even and 
smooth, and no thicker than the body 
of the bowl. If the glass has cuts, they 
should be sharp and uniform; etched 
detail should be clearly defined. 
Prospective purchasers with more 
taste than money should be heartened 
by the fact that good design is not 
the exclusive province of expensive 


Open stock also implies long- 
term pattern availability, but it 
ain't necessarily so. No pattern is 
offered forever, and most are mar- 
keted for only five or 10 years, 
although a few companies guaran- 
tee their most popular patterns for 
replacements and additions for 20 
years, sometimes longer. The 
greater your dinnerware invest- 
ment, the more crucial the matter 
of pattern availability. 

For today's well-mannered din- 
ner table, it's not only acceptable, 
but often preferable, to mix up 
flatware and dinnerware, pairing a 

striking modern pottery with an ornate 
period silver pattern, or using stark con- 
temporary flatware with 18th-century 
traditional porcelain, achieving interest 
through contrast. Pick your flatware 
first, since it’s the more permanent pur- 
chase. Then take along a place-setting 
for reference when you go shopping for 
dinnerware. 


ALL CHINA IS POTTERY. But not all 
pottery is china. At the bottom of the 
formality scale is the dinnerware loosely 
designated as pottery: crude clay fired at 
a low heat, somewhat porous, subject to 
chipping and breaking. Thick, heavy and 
usually inexpensive, it’s at its best in rus- 
tic or simple modern shapes with color- 
ful decoration. (continued on page 145) 


each your kid all the right moves 
with home movies. 


Exclusive Multi-Motion feature takes the action apart. 
Step by step. At two frames a second. 


Bell & Howell® 8mm projec- 
tors with Multi-Motion—along 
with any Super 8 camera—be- 
come professional teaching 
aids. By letting you analyze any 
fast action sequence. Move by 
move. 

For example, you can drop 
the action back to slow motion 
at 6 frames a second. Or you 
can really take things apart at 


2 frames a second with the 
“step-motion” setting. So you 
can help that young tight end 
of yours master his pass pat- 
terns. Or find out what's wrong 
with your golf swing. 
Multi-Motion is just one of 
many advanced features you'll 
find in Bell & Howell 8mm pro- 
jectors. Others include reel-to- 
reel automatic film threading, 
zoom lenses, simplified con- 
trols, and even Filmosound.® 


So if you're looking at pro- 
jectors, look at Bell & Howell 
first. We're the first name in 
movie projectors. Because we 
invented the modern projector. 
And because we've built more 
and sold more than anyone 
else in the world. 
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A LIBRARY-BUILDING PLAN EVERY READING FAMILY SHOULD KNOW ABOUT 


HE EXPERIMENTAL MEMBERSHIP sug- 

gested here will prove, by your own ac- 
tual experience, how effectually membership 
in the Book-of-the-Month Club can keep you 
from missing, through oversight, books you 
fully intend to read. 

As long as you remain a member, you will 
receive the Book-of-the-Month Club News, a 
literary magazine announcing the coming Se- 
lection and describing other important books, 
most of which are available at substantial dis- 
counts—up to 40% on more expensive vol- 
umes. All of these books are identical to the 


publishers' editions in format, size and quality. 
If you continue after this experimental 
membership, you will earn, for every Club 
Selection or Alternate you buy, a Book- 
Dividend Credit. Each Credit, upon payment 
of a nominal sum, often only $1.00 or $1.50 
—somewhat more for unusually expensive 
volumes or sets—will entitle you to a Book- 
Dividend? which you may choose from over 
a hundred fine library volumes available over 
the year. This unique library-building system 
enables members to save 70% or more of 
what they would otherwise have to pay. 


BOOK-OF-THE-MONTH CLUB, INC., 280 Park Ave., New York, N.Y. 10017 
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price $10.95 


Nytol. 

By the time 
you get 
into bed, 
its already 


sous 


to work 


Nytof tablets start 
dissolving in just 21 seconds. 
That's because Nytol's unique 
formula was specifically 
developed to go to work fast. 

Nytol gently eases you 
into natural sleep. Taken as 
directed, it's as safe and non- 
habit forming as it is fast 
and effective. 

When you want fast 
help in getting to sleep, put 
fast-acting Nytol to work. 

The 
21-second 
tablet. 


'*Old"' chairs by a modern architect have timeless appeal. 


Two unique chair designs appear again 
and again in modern interiors. Though 
sleek and contemporary looking, they are 
actually classics, designed in the 1920s 
by Hungarian-born architect Marcel 
Breuer. Status seats of the avant-garde, 
these chairs seem to reflect our current 
highly mechanized society more ac- 
curately than many more elaborate de- 
signs of today. And, historically, they 
represent a giant leap forward in the 
science of seating. 

Breuer's armchair (below, right) was 
the first chair ever made of tubular steel, 
and the idea came from a bicycle. Struck 
by the flexibility of chrome-plated tubu- 
lar-steel handlebars, he based his chair 
on the same principle. He made the first 
model in a pipe fitter's shop in Dessau, 
Germany, and named it Wassily for his 
friend, painter Wassily Kandinsky, **who 
was the first to see it and encourage it." 
Like a first love, it's still Breuer's favor- 
ite. (It’s also a favorite in the Antoine 
Predock house, pages 112-115.) 

In 1925, when the chair was 
created, Breuer was a Master of 
the Bauhaus, the famous school 
in Dessau that was the center 
of modern design. The Bau- 
haus was founded to unite 
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Cesca chair: “Cane and 
4 | wood, which are primitive, 
j contrast with modern 

! polished chrome steel." 


Wassily chair: “l had the idea 
of spanning the chair with fabric 
in tension as a substitute for 
thick upholstery. Also, | wanted 
a resilient and elastic frame.” 


the fine arts with simple crafts, but in 
time its emphasis shifted to technology. 

Soon after leaving the Bauhaus in 
1928, Breuer designed the Cesca (below, 
left), a tubular-steel cantilever chair with 
black bentwood frame and caning, fore- 
runner of kitchenette chairs of the '40s. 

To understand just how revolutionary 
this tubular-steel furniture was in its day, 
says Breuer, one must recall the popular 
taste of the 1920s. **At that time ele- 
gance meant silk and gold and polished 
ebony." Furnishings were chosen to sug- 
gest wealth and opulence—and the more 
overstuffed the better. The 70-year-old 
architect remembers how a furniture 
salesman reacted to one of the tubular- 
steel inventions: “‘If I saw that chair in 


a customer's office, I wouldn't extend 
him credit." 
Breuer strived to solve the problem 
of seating in an aesthetically pleasing 
y. ““What I tried to do," he says, **was 
to make furniture lighter, more elastic 
and less expensive." 


—Barbara Plumb 


Breuer considers his chairs’ curved 
lines “not only symbolic of modern 
technology but technology itself.” 
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Sears Petit Plume draperies 
and bedspreads. 


Rich damask that needs no ironing! 


It all started in a French museum. Sears 
saw a beautiful Napoleonic fabric. So we 
had the rich damask pattern re-created 
for your windows. 

You loved the modern improvements 
too. Thermalgard backing for insulation 
Perma-Prest® fabric you can machine wash, 
tumble dry — with no ironing needed 

You loved it a lot. In fact, you made it 
one of America’s favorite draperies 

So now we’re giving you Petit Plume in 
1 


bedsp is too. The same 16 great c 


The same great Perma-Prest fabric 
that's been added is a deep fringe border 
And matching shorty draperies. 

Petit Plume. At most larger Sears, 
Roebuck and Co. stores, and the catalog 


at 
Ont Sears 


44 


Glittering Atlanta cityscape (above) cont 
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By David and Holly Franke 
In six months of traveling to research our 
recent book, Safe Places, we probably 
saw more of America than most people 
see in a lifetime. From New England to 
California, from Montana to Florida, we 
explored the width and breadth of this 
land, an experience that gave us a rare 
opportunity to see where the good life is 
being lived in the U.S. today. Here are 
the 15 wonderful, unforgettable towns 
that we think American Home readers 
will find especially appealing: 


FAIRHOPE, ALABAMA 

The streets of this town are shaded, 
the houses and neighborhoods set amid 
the flowers and plants usually associated 
with the Deep South—azalea, dogwood, 
wisteria, iris, caladium, among others. 
Moss-draped trees line the highways, 
and lotus cups are on the bayous along 
the eastern shore of Mobile Bay. The 
shore here is one of the more scenic and 
delightful residential areas of the South, 
a succession of small communities situ- 
ated on high, densely wooded bluffs. 

Fairhope residents are culturally ori- 


Georgetown, in Kentucky horse country, has 
third oldest Baptist institution of higher 
learning in the U.S. Its chapel is at right. 


Kentucky Department of Public Information 


rasts with serene Colorado setting: Mt. Sopris as seen from Glenwood Springs (below). 


ented, with an art club boasting 550 
members—pretty good for a town of less 
than 6,000 population—and a week-long 
arts-and-crafts festival that’s the high- 
light of the year. Mobile, 20 miles away, 
adds Old World charm to this Old South 
setting, with its annual Mardi Gras (first 
in the New World) and districts of his- 
toric homes trimmed with ornamental 
iron balconies, arches and fences. Fishing 
is enjoyed the year round, and while 
Yankees are still shoveling snow, Fair- 
hope residents are splashing in Gulf of 
Mexico surf. 

Mobile offers jobs and cosmopolitan 
facilities, but Fairhope retains its relaxed 
pace and exceptionally low cost of living. 
A three-bedroom house with 100 feet of 
beach front is $30,000; landlocked homes 
are considerably less. As for taxes, they're 
about as low as you can find today, 
unless you live in a tent. 


ST. HELENA, CALIFORNIA 

An hour's drive north of San Francisco 
is the lovely Napa Valley, world famous 
for the choice California wines it pro- 
duces. About 35 miles long and up to five 
miles wide, the valley is also known for 
its beauty. On all sides are hills and 
mountains carpeted with oak, pine, red- 
wood and fir. (continued on page 50) 
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Color-keyed charts like this make the evolution- 
ary processes easy to understand. 


TIME 


BOOKS 


It is two million years ago. On an African savanna, a strange creature browses 

for food. He looks something like an ape and also like a man. He walks upright — yet his 

forehead is flat, his jaw thrusts forward. He doesn't know it — but he represents a giant 
step forward in evolution. For he is the "missing link" between ape and man... 


x, 


Filled with startling discoveries, this important new series 
takes you on an expedition that traces man’s origins, development and 
probable future... in the greatest adventure of all time. 


Today, that creature who first ventured to 
raise himself above the other animals no 
longer exists; he has become you. Unique. 
Set apart from the 2 million other species 
living on the planet by a thumb that makes 
your hand a precision tool . . . by a knee 
that “locks” you in a comfortable upright 
position . . . and by your capacity for ab- 
stract thought and speech. All this, and 
more, has enabled your species to dominate 
the earth. And yet you share, with every 
other creature that ever lived, the same 
origins — the same accident that led to the 
spontaneous creation of the first single- 
celled algae 3.5 billion years ago. 


How did it all happen? What was the 
evolutionary process that led to Man and 
his conquest of a harsh and hostile environ- 
ment? You will find the amazing story in 
TIME-LIFE BOOKS’ new series, THE 
EMERGENCE OF MAN. 


In the introductory volume, Life Before 
Man, you'll experience the stranger-than- 
science-fiction excitement of the earth's be- 
ginnings. You'll feel a sense of immediacy 
and visual adventure in the incredibly life- 
like pictorial technique, photo-painting. In 
the more than 100 illustrations, and in the 
accuracy of its fact-filled text, you'll find 
fascinating new answers to age-old ques- 
tions about the evolution of man. 


The answers come from some of the 
world’s most eminent authorities on anthro- 
pology, archeology, zoology and paleo- 
anthropology: Margaret Mead; F. Clark 


Howell; Sherwood L. Washburn; Bernard 
Campbell and Bert Salwen. They have helped 
create the most authentic, up-to-date li- 
brary of books on this subject available 
today. Once you've experienced the high ad- 
venture of Life Before Man, you'll eagerly 
anticipate the rest of the books in the series. 
In books such as The Missing Link, The 
First Men. Cro-Magnon Man and The First 
Cities, you'll witness the development of all 
the characteristics that make men human. 


For an unforgettable trip into the origins 
of everything you are and know, take ad- 
vantage of our introductory offer: Examine 
Life Before Man for 10 days. If it doesn't 
make you want to own it, send it back. If 
you do keep it, pay just $5.95 ($6.95 in Can- 
ada) plus shipping and handling, and we will 
then send you other volumes in the Emer- 
gence of Man series at the rate of one ap- 
proximately every other month, on the same 
free examination terms. You may cancel 
this arrangement at any time. For your in- 
troductory volume, send the order form or 
write to: Time-Life Books, Dept. 0401, Time 
& Life Building, Chicago, Illinois 60611. 


Depicting milestones in the evolution of 
man. Suitable for home, office, or 
schoolroom. In color, 30% x 20 inches, 
it'S yours to keep as a gift for accepting 
our 10-day trial offer. 


Dramatic “photo-paintings” — based on re- 
t scientific findings — show how the 


c 

"missing link" (Australopithecus) looked 
about two million years ago. About 4Y? feet 
tall and 80 pounds, he was not the “hairy 
ape-man" once supposed. 


[ i IO 
why you get goose-pimples? 


why you have traces of webs 
between your fingers, the rem- 
nants of ? secon — in the 
corner of your eye and a use- » Hardbound, with 
less appendix? full-color cover 
why the human fetus has gills? Among Other Volumes: b nihi —— ns a: 
» why some people are able to The Missing Link « Cro-Magnon Man » Complete index and bibliography 
wiggle their ears? The Neanderthals « The Monument Builders 
» in what way Neanderthal Man 
was “religious”? 
e where and when wine-drinking 
began? 
ə what dinosaurs were really like 


and what enabled them to rule 
the earth for 135 million years? 


ə what the latest findings are on 
"the missing link"? 

sif any creatures except man 
use tools? 


e whether or not there are still 
Neandertha 
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ordinary window glass in storm doors and other hazardous home areas in 
which injury is likely to occur from broken glass. It is also illegal to sell 

components which contain ordinary window glass for these applications. 


Itisillegal in 21 states’ 
It's ordinary window glass 


Plexiglas" acrylic sheet is the best safety glazing material to safeguard 
against injuries in the home from broken window glass. 

Plexiglas, manufactured only by Rohm and Haas Company, meets the 
safety requirements of states with “safety glazing" laws. It conforms to recom- 
mendations of the Consumer Safety Glazing Committee based on standards 
of the American National Standards Institute (ANSI Z-97). 

Don't wait for an accident to happen in your home. Replace ordinary win- 
dow glass with Plexiglas now in storm doors, garage doors, tub and shower 
enclosures and other hazardous locations. 

Write for a free booklet showing how you can install Plexiglas, and where 
to buy it. Write: Rohm and Haas Company, Box 784F, Philadelphia, Pa. 19105. 
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15 WONDERFUL TOWNS continued from page 44 


Reaching up hillsides to meet forests are 
small orchards, farms and—everywhere 
—the beautiful vineyards spreading out 
from old stone wineries. 

St. Helena, center of the wine-growing 
area, is a pleasant town of some 3,000 
residents with wide, clean streets, color- 
ful gardens and Victorian homes and 
atmosphere. Life here is still unrushed, 
and problems of rapid growth are un- 
known. Horace Jenkins, a local real- 
estate and insurance broker, told us he 
found the climate a definite advantage 
of living here—no fog, and ‘‘about the 
coldest temperature I can remember is 
26 degrees. . . . Our schools are superior, 
00,” he added. “We have dedicated 
teachers, and we do not have the drug 
problems of other towns." 

The wine industry is booming, and 
other employment is available 18 miles 
south in the city of Napa. A fairly new 
two-bedroom house might be found for 
$17,500 in St. Helena, but the $20,000- 
to-$30,000 range is more typical. And in 
all directions lie the myriad enticements 
of northern California: San Francisco, 
the Mendocino coast, the redwoods, 
Lake Tahoe and the Sierra Nevada. 
Small wonder more and more young 
families are discovering this valley. 
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GLENWOOD SPRINGS, COLORADO 
The outdoors-minded can satisfy their 
yearnings with ease in the breathtaking 
country surrounding Glenwood Springs. 
The forests are teeming with elk, mule 
deer, bear and bighorn sheep. Wild 
turkey, pheasant, geese, duck and grouse 
abound here, too. Fishermen have more 
than 300 miles of open water, including 
some of the best trout streams in the 
state, not to mention the numerous lakes 
and reservoirs. There are dozens of 
mountains more than 10,000 feet high 
for climbing, caves and canyons for 
descents. Foot trails and jeep paths lead 
to abandoned quarries and mining mills, 
to ghost towns and to isolated beauty 
spots such as Hanging Lake. And nearby 
Aspen, Snowmass and Vail are known 
worldwide for unexcelled skiing. 
Glenwood Springs offers its more than 
4,000 year-round residents stability. 
There is a variety of small businesses, 
cattle and sheep ranching, some farming 
and mining—and ready access to all the 
attractions of the western slope of the 
Rockies. (Aspen, 42 miles distant, sports 
a cultural calendar as spectacular as its 
ski slopes.) Town homes range from 
$10,000 to $125,000, but we'd prefer 
living on the 40-acre, $35,000 homestead 


we found a few miles away, with its 
picture-window views of majestic moun- 
tain peaks and lush farmland valleys. 


FARMINGTON, CONNECTICUT 

Is it possible to find a community that 
offers the charm and quaintness of an 
old New England village and the facil- 
ities and resources of a modern metro- 
politan center? Farmington’s close to 
15,000 residents know it is. Wise policies 
of historic preservation have joined with 
modern transportation technology to 
make a charmed life possible in this 
Hartford suburb. 

With more than 100 homes dating from 
before 1835, the central village has been 
declared a historic district. Private homes 
and public buildings reflect many archi- 
tectural styles, including the colonial, 
the Federal, Georgian, Greek Revival, 
Republican and Victorian. Yet in outly- 
ing areas of the township, there are 
striking contemporary apartments and 
condominium developments as well. 

Living in either setting, it’s difficult to 
conceive that downtown Hartford is just 
15 minutes away, via Interstate 84. 
Young families appreciate the excellent 
schools and the facilities of the giant 
University of Connecticut (continued) 
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Surrender. 
You're maitanded. 


New Bell & Howell Stereos surround you in sound you can afford. 


The total sound experience. A 4-channel 
Quatrix™’ AM/FM/FM stereo receiver 
and 8-track cartridge player. F E T to 
bring in FM stations. AFC to lock them 
in. Slide rule dial for extra fine tuning 
Four separate amplifiers. Four wide-range 
speakers in individual walnut-finish en- 
closures. Model 3555 CST 


The big sound that won't break you. An 
AM/FM/FM stereo receiver with B-track 
cartridge player and dual air suspension 
speakers. Features built-in antenna. slide 
rule dial, FET. and AFC for drift-free 
FM Inputs for phono and tape. Stereo 
headphone jack. Walnut-finish and satin- 
chrome cabinetry. Model 3350 CST. 


BELL & HOWELL 


The complete stereo sound system. An 
integrated FM stereo receiver, automatic 
4-speed changer, cassette player/re- 
corder and two-way air suspension 
Speakers 


Extra-precise Vernier tuning 
and easy to-operate slide controls F.E T 
and AFC on FM. Lightweight tone arm 
with diamond stylus. Model 3801 CST 


15 WONDERFUL TOWNS continued 


Health Center, with its medical and 
dental outpatient clinics. An average 
house costing about $36,000 will prob- 
ably have four bedrooms and between 
1,800 and 2,000 square feet of living 
space. And whether one’s taste responds 
to the New England flavor of the village 
or the contemporary verve of the new 
neighborhoods, Farmington offers each 
in high style. 


MOUNT DORA, FLORIDA 

Central Florida is beautiful, slightly 
rolling country, home to the state’s citrus 
groves. Something always seems to be in 
bloom here, either orchids or goldenrain 
trees, hibiscus or periwinkle. And thou- 
sands of lakes add their sparkle to the 
countryside. 

In Lake County we happened on an 
idyllic community barely half an hour 
from Orlando. Generously shaded by 
oak trees hung with moss and clustered 
along the shore of Lake Dora, Mount 
Dora allows its nearly 4,600 residents to 
enjoy both the serenity to be found in a 
town off the beaten track and the excite- 
ment of having cultural and recreational 


\ activities on all sides as bountiful as the 


citrus groves. 
Though the town began basically as a 


retirement community, its new influx 
comprises younger families who have es- 
caped the increasingly citified pace of 
life in Orlando, but who still commute 
to jobs there. In Mount Dora they have 
an active little theater, a modern hospital 
and splendidly landscaped homes from 
$10,000 (no air conditioning) up. A two- 
bedroom lakefront home costs in the 
neighborhood of $30,000. 

Beyond Orlando is Walt Disney 
World, which is transforming the area 
into one of the foremost family entertain- 
ment centers in the nation. In Mount 
Dora, one can be close enough for the 
fun, yet far enough away to avoid the 
growing pains caused by the new Florida 
boom. 


ATLANTA, GEORGIA 

Few cities impress us as much as this 
one. With an area population of 
1,300,000, it has become the major 
metropolis of the Southeast. More than 
400 of the nation's top corporations 
have offices or plants here, and the city 
has become a mecca for the young— 
singles as well as young families. Job 
availability and salaries are good, and 
the cost of living is low—a New York 
dollar is worth $1.20 in Atlanta. 


Catering to the young are dozens of 
new luxury apartments and scores of 
fashionable lounges, cafés, emporiums 
and boutiques, cabarets and restaurants. 
Withal, Atlantans remain courteous and 
friendly, and the bustle has yet to in- 
trude upon their enjoyment of life. We 
were most impressed with the smart 
downtown business and shopping areas, 
even more so with the attractive resi- 
dential neighborhoods, both within the 
city and in its suburbs, notably DeKalb 
County. Decatur, the county seat, is a 
proud and lovely community older than 
Atlanta. Others prefer posh Druid Hills 
or the neighborhoods sprawling into the 
hills. 

Throughout the Atlanta area there are 
apartments and town houses with rents 
ranging from $135 to $320 a month. 
Home-buyers can pick up a Victorian 
holdover or a ranch, an antebellum or 
plantation-style mansion, a rambling 
contemporary or such varied styles as 
Georgian, Williamsburg, Spanish, Penn- 
sylvania Dutch, Tudor, and New En- 
gland and Dutch colonial. 

Climate is another plus for Atlanta. 
At 1,050 feet, it’s the third highest 
major city in the nation, with a mild 
year-round cli- (continued on page 57) 


Shower your bath 
hcl 


grece 


Now you can turn your bathroom into a 
showplace. Because these are more thon ploin 
shower curtains. These are Sears Antique Satin 
Shower Droperies! 

For dramatic highlights, choose any of 14 
brilliant colors in richly slubbed 10096 Estron® 
acetate taffeta. Plus color-coordinated vinyl liners. 
Waterproof, Sani-Gard® treated to resist mildew. 
Draperies hand washable. Liner, machine wash, 
hang to dry. 

Add more beauty with our color-coordinated 
matching window ensembles. Towels. Bath carpets, 
rugs and accessories. In Sears Bath Shop at most 
Sears, Roebuck and Co. stores, and by catalog. 


Now you can put together a room like this, 


T, | - LS d see 


THE RICHNESS OF COLONIAL VIRGINIA IS SURPRISINGLY EASY TO ACHIEVE. The same hand-woven crewel fabric on 
the false canopy over the stately bed from Ethan Allens Georgian Court Collection is also used on the Queen Anne wing chair, 
and for the drapes to coordinate the room. The Oriental design rug with its historic pattern helps add a timeless touch. All 
the furniture, fabrics, bedding, the rug and most of the decorative accessories are available at your Ethan Allen Gallery. 


even if you think you cant. 


Choosing the right furniture is 
only part of the secret of creating a 
beautiful room. It's also how you 
put together fabrics, colors, textures 
and accessories so they look right 
—so the final result is even better 
than you hoped. 

It's pretty hard to do this well 
when you try to carry swatches, 
samples, color chips and ideas in 
your head from store to store. Now 
theres a new and better way to help 
you plan your decorating. An 
almost foolproof way to help you 
put together the rooms you've 
always wanted. It’s the new 
Ethan Allen Home Fashion ¥ 
Center— j 
right in the 
heart of the 
Ethan Allen’ 
Gallery. 

After you 
look at fur- 
niture and 
accessories 
and a host 
of ideas in 
our dozens of 
completely 4 
decorated s. 
rooms, you =z 
have a world of color and 
patterns at your fingertips waiting 
for you in the Ethan Allen Home 
Fashion Center. 


The finest broadloomcarpeting, 
Oriental, Caucasian and American 
Stencil design rugs, dozens of bed- 
spreads, a remarkably wide array of 
upholstery and drapery fabrics, and 
a marvelous range of traditional 
and contemporary wallpapers. 

Plus special displays to show 
you some of the many ways you 
can put together furniture, carpet- 
ing, fabrics and accessories to get 
the look you want. 

In the Ethan Allen Home Fash- 
ion Center, you can mix and match 
colors and patterns until you find 
exactly the right combination. 

And our professionally 

trained home planners 
uw , arealways ready to 
$~ discuss your choices 
with you, to make ex- 
pert suggestions, to give 
you as much or as little 
s» helpas you want. 
Visit our new 
= Home Fashion 
Center soon. And 
pick up a copy of 
the Ethan Allen 
= Treasury, our 388- 
li page, full-color 
decorating and 


idea book. A $7.50 value that's 
yours free. For the name of your 
nearest Ethan Allen Gallery, see 
the listing on the following page. 
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15 WONDERFUL TOWNS continued 


mate with a full change of seasons, bear- 
ing little resemblance to that of other 
Southern cities. We visited Atlanta last 
November, and the beauty of fall colors 
in its woods and yards rivaled any we've 
seen farther north or west. 


GEORGETOWN, KENTUCKY 

Man o' War ... Citation . . . Whirl- 
away ... The list could go on and on, 
illustrating why central Kentucky—the 
bluegrass region—has come to be known 
as the **kingdom of the horse." It boasts 
more than 300 famous horse farms with 
their miles of white-painted fences and 
big houses with stately columns. While 
touring them we discovered a small 
county seat, Georgetown, its streets en- 
hanced by the beautiful campus of 
Georgetown College, oldest Baptist col- 
lege west of the Alleghenies. More than 
8,000 people live here on intimate terms 
with the surrounding bluegrass country- 
side, on the old farms that occasionally 
come up for sale and in new ranch homes 
in the $20,000-to-$35,000 range. 

Georgetown is peaceful, bucolic, yet 
just 12 miles south is Lexington, with its 
big industrial firms (IBM, GE and Dixie 
Cup, for example), shopping centers and 
equestrian-oriented recreation: horse 
races and shows, fox hunts and jumper 
competitions. Frankfort, the state capi- 
tal, is 18 miles west, and the cultured 
bustle of either Cincinnati or Louisville 
is slightly more than an hour's drive by 
interstate highway. Antebellum farm- 
houses, gracious old homes lining Main 
Street, lush, rolling pastures—George- 
town is a magnificent setting indeed for 
bluegrass living at its best. 


CAMDEN, MAINE 

Only in Maine, out of the entire east- 
ern coast of the U.S., do mountains and 
sea come together. And one of the most 
superb Maine settings is Camden, a 
town of 3,500 people, where granite 
cliffs, rushing streams and blueberry 
shrubs join the harbors, coves and capes 
of the shoreline, beckoning islands that 
lie in the distance; where shipbuilders 
and lobstermen and sailmakers work 
side by side with musicians, artists, 
craftsmen, poets, writers and sculptors. 
Camden’s harbor is enchanting, filled 
with the windiammer schooners that 
make it their home port, their masts 
reaching skyward like so many nautical 
church spires. 

Village houses start around $25,000; 
the middle price range is $30,000 to 
$50,000; shoreline homes cost from 
$70,000 to $125,000; moving inland, 
prices drop sharply. 

Employment in Camden is limited to 
a good variety of small local industries 
and retail shops and services. It is an 
invigorating setting in which to work 
year-round, with a major ski complex 
located on a mountain nearby and the 
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Ocean never as haunting as it can be in 
midwinter. Though Camden in winter is 
not for persons of Florida temperament, 
for others it can be as tempting a haven 


as can be found on the Atlantic shore— 
at any time of year. 


HARBOR SPRINGS, MICHIGAN 

This choice town has streets that are 
lined with well-preserved Victorian 
homes and smart-looking shops. But of 
greater importance to us is its setting—on 
one of the most scenic shores of the 
Great Lakes. State route 131 north of 
town follows the high bluffs that over- 
look Lake Michigan for 19 miles. Fine 
views pop up through dense forest that 
hides the cliff-hugging homes along this 
route. And the town's frontage on Little 
Traverse Bay has produced one of the 
finest landlocked harbors in the country. 
We spent a memorable evening at a 
restaurant on the pier, where it was 
worth the long wait for a table to sample 
the magnificent variety of fresh seafood. 

While Harbor Springs is an established 
second-home community during the 
summer, the growing popularity of 
winter sports is adding to its appeal for 
year-round living. It now has about 
1,500 permanent residents—in houses 
whose prices range from less than $20,000 
to about $70,000. Petoskey, 10 miles 
down the bay, has most of the jobs to be 
found in the area. Within an hour's drive 
are five major ski areas, including famous 
Boyne Mountain. And a few miles north 
are the Straits of Mackinac, gateway to 
the wilderness country of Michigan's Up- 
per Peninsula, a hunting and fishing 
paradise. Sailing and swimming in the 
summer, toboganning and skiing in the 
winter—the people of Harbor Springs 
enjoy them all. 


WINONA, MINNESOTA 

Residents of this Mississippi River 
community of more than 26,000 con- 
sider it a small city rather than a large 
town. They believe a small city has much 
to offer anyone smart enough to escape 
overcrowded big cities and bedroom 
communities, where a father's contact 
with his children is likely to be limited to 
a quick breakfast and a post-commuting 
cocktail hour. And Winona has much 
to offer as its alternative to life in the 
Big Traffic Jam. 

Here, in an atmosphere that is relaxed 
and peaceful, it's hard to believe that 
one is in the midst of some 80 prosperous 
manufacturing and processing plants. 
And while most small towns—pardon us, 
small cities—count their cultural bless- 
ings if they have a single college, Winona 
boasts three. A $1,700,000 urban-renewal 
program has modernized the central 
shopping facilities, and a new medical 
center is reversing the doctor flow— 
bringing them back. Also, Mayo Clinic 
is just 45 minutes away. (continued) 
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See the new Ethan Allen Home Fashion 


Center at the Ethan Allen Galleries 
listed below. 


DELAWARE : i 
Dover ..Howard's Carriage House 

Wilmington ....Town & Country Fine Furniture 
FLORIDA 
Ft. Lauderdale (Dania) ....Georgetown Manor 


FOtt Myers. ied ds narena Carriage House 
Jacksonville ...... ..Carriage House 
MOUNTS Se ecsdemed den See Carriage House 
Miami (Kendall) ........ Georgetown Manor 
Pensacola Danley's Carriage House 
Pompano Beach .............. Georgetown Manor 


St. Petersburg (Pinellas Park) .......... Burgess 

Carriage House 
Sarasota ............. Carriage House of Sarasota 
Tallahassee . Danley's Carriage House 
Tampa sivo bor RR Carriage House 


GEORGIA 24 
V nico AINE RET ae la Nnm m Carriage House 
Augusta .... ...Greene Manor 


Columbus .............---nnemetnn Carriage House — 
[ites ye aU Meme pem The Carriage House | 
INDIANA 

Evansville 


Ft. Wayne 


Indianapolis ...... Whitehall Furniture Galleries. 
Es PORE LLL E abeo Colony House Furniture 
Merrillville (Gary) ............ Georgetown Manor 


South Sibi E E ere Carriage House 


KENTUCKY 

LS TIE eso e kn an ded Lexington Manor 
Paducati: c. reed United Home Furniture 
MARYLAND Y 
Ball mOte edere romero Garon's North 

Bel Air ..... .Johnson's Colony House — . 
EASON .....ouee reete etuer terrd Howard Furniture — 
DINE Los ...Coles Americana. 


SNEDEW -. on eret narro tede S peg DUE Carriage House - 

NEW YORK Yi 
Elo ipd EE ees Hansom House 
Niagara Falls .. ..Arnson Furniture — 


Vete recess bd edd Carriage House . 
NORTH CAROLINA j 
Asheville .............. Shipley’s Carriage House 
falpigh —— —— The Pilgrim House, Inc. — 
OHIO y 
ANTON: Sisia nt McCauley's Carriage House - 
Canton ..............Bolotin’s Georgetown Manor — 
CiRclanali a teresa vee Leugers Furniture 
Columbus ........... perth RA Haas Furniture 
Columbus ........ ..McVay's Lincoln Square 
Dayton ............. ..Day's Carriage House — 
Mansfield ..Marshall's Americana — 
Middleburg Heights ............ ‘Concord Manor — 
Sylvania ....................Pioneer Tradition House — — 


aie Troy Main Furniture — — 
...:McVay's Tradition House — 
Youngstown ............-- Hume's Carriage House 
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PENNSYLVANIA 1 
Allentown ............—. Georgetown Manor 
Ped cere i LM AE Johnson & Son . 
Erie (Waterford) ..Russell's House of Furniture 
Langhorne. <<. sorecsennocepsepes Rock Hill Furniture 
E a o n POEA ANRA H. W. Reppert & Sons 
McMurray (Pittsburgh) ...... The Manor House ~ 
Montgomeryville .......... ..Jonns East 
eg) RSE A ATA te is .Jonns West — 
None c ossi. = ; arriage House 
SOUTH CAROLINA E. 
GMAT ISI Carriage House —— 
Columbia o Sees d Greene Manor —— 
TENNESSEE w 
oo aes Gurley's Homestead House — 
Knoxville ............... Woodruff's Century House 
Madison .......... Henshaw's Homestead House 
Nashville ........Henshaw's Homestead House 
VIRGINIA 

Chesspeske .........—..— eren Crawford Ho 
NOIL A ae SRE nee! Crawford House 
WEST VIRGINIA E 
Huntington .. TE tiered Carriage House 
Wheeling ..................Brown's Carriage House 


For a Gallery near you, if not listed above, — 
write Ethan Allen, Dept. AH-1172, 
Box 288, Murray Hill Station, T 

New York, New York 10016 . 1 


tractive neighborhood is only $21,000. 


walk anywhere without my worrying.” 


BILLINGS, MONTANA 
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CLEANED WITH EASY-OFF 


Eso" Off with 
33% more 
power cleaner 


_ thananother popular foam spray. 


| These ovens were identically dirty before one 
| spraying of each cleaner. Unretouched photos 
show the difference. Easy-Off (left picture) got its 

oven sparkling clean. Other cleaner (right picture) 
| left grease and dirt behind. 


E 


TN d^... na 
Great for cleaning broiler pans too. 
No scouring and scrubbing with powder or messy 


Steel wool. Just spray on Easy-Off. Let stand as 
| directed, then rinse and wipe sparkling clean! 


Winona is a great place for a child to 
spend growing years. There are caves to 
explore on the bluffs overlooking the 
city, all the delights of the Mississippi 
River itself and the advantages of a first- 
rate school system. Parents can let chil- 
dren enjoy their youth here without being 
anxious for their safety. "I have four 
young daughters," one resident told us, 
"so I'm concerned about the quality of 
life here. It means a lot that they can 


This is the business and trading center 
for that part of Montana known as the 
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The average cost of a house in an at- 
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Midland Empire, so its 61,000 citizens 
enjoy extensive medical and shopping 
facilities and a variety of employment 
opportunities. Large oil and sugar re- 
fineries, meat-packing plants and live- 
stock yards are located here, but the 
city retains the clean, fresh atmosphere 
of smaller, nonindustrial towns, where 
nature has not been subordinated. Sand- 
stone cliffs create colorful borders, fram- 
ing the city’s handsome residential areas. 

Montanans utilize their spectacular 
open country to the fullest, and Billings 
residents are no exception. The city is 
more or less on the dividing line between 
desert-plateau country to the east and 
high mountains to the west. Second 
homes are increasingly popular, and as 


cleaned better? 


CLEANED WITH ANOTHER OVEN CLEANER 


a general rule, prices rise with the eleva- 
tion—from as low as $5,000 to more 
than $50,000. One popular area lies along 
U.S. 212 toward the friendly Western 
town of Red Lodge. South of Red Lodge 
is the majestic Beartooth Range of the 
Rockies, containing Montana’s highest 
point, Granite Peak, at 12,799 feet ele- 
vation. There are also glaciers and vast 
expanses of forests, primitive areas, lush 
meadows and gushing mountain streams. 
The Beartooth Highway, which traverses 
that range, is an engineering wonder, 
with a maze of switchbacks that climb 
gradually to 10,942 feet amidst arctic 
tundra and glacial lakes, offering summer 
access and the most spectacular route 
into Yellowstone and Grand Teton Na- 
tional Parks. AH this is in Billings’s 
Montana-sized backyard. 


BOULDER CITY, NEVADA 
Las Vegas bills itself as the 
gambling capital of the world, 
which it is; as the entertainment 
capital of the world, which it also 
is; and as the sports capital of the 
world, which it is certainly trying 
to be. It's a city that never sleeps. 
But as glamorous as the bright 
lights may be, a steady diet would 
unnerve all but truly hard-core 
night people. And who wants to 
raise children in a community 
where slot machines are every- 
where? Boulder City, the only 
place in Nevada where gambling 
is not legal, is just 24 miles from 
Fremont Street and The Strip, 
enabling its 5,000 residents to 
enjoy both the dazzle of Las 
Vegas—when they want it—and 
the stability of a quiet small town. 
Outdoorsmen as well as com- 
pulsive gamblers find this an ex- 
cellent place to live, for Lake 
Mead National Reservation Area 
—where fishing and water sports 
abound—is right at the town’s 
edge. The climate is comfortable 
all year, for clear skies and low 
humidity are prevalent. Tempera- 
tures may exceed 100 degrees at 
the peak of the summer, but they 
rarely dip lower than 25 or 30 in 
winter, and rainfall is minimal. 
New three- and four-bedroom 
homes cost from $25,000 to 
$45,000; older, smaller and less 
expensive homes are available in- 
frequently. The presence of de- 
fense industries, several govern- 
ment agencies and a number of 
scientific research programs—not 
to mention gambling and tourism 
—have combined to make metro- 
politan Las Vegas a booming 
employment area. Boulder City— 
it’s the best of two very different 
worlds. (continued on page 150) 
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“If they were smart. 
they'd charge money for it." 


"Women don't do enough 
"Oh. no. not again." to fill an engagement calendar.” 
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YOUR FREE 1973 VIRGINIA SLIMS 
OOK OF DAYS CALENDAR IS NOW AVAILABLE. 


(free with 10 pack bottoms from Virginia Slims, regular or 


In 1972 Virginia Slims offered women great. And there’s room every 
everywhere a unique engagement day for you to record 


calendar, the Book of Days. We filled and remember the E 
it with anecdotes and facts and quotes history you make = 


Piczo about women in 1973. 
ai -— throughout history, 
their loves and You've come x: 


hates, their ups ne 
and downs. 3 long Way, baby. 

Thousands of 
women used it and 
loved it and asked 
us to do it again. 

-— Here is the 1973 
Virginia Slims Book of Days. It's fun and 
informative and it's still free. With 10 
pack bottoms from Virginia Slims. 


Mail to: Virginia Slims Book of Days, P.O. Box 7155 
Westbury, New York 11590 


Please send me one 1973 Virginia Slims Book of Days 
Calendar. | enclose 10 pack bottoms from Virginia Slims 
(Regular or Menthol). 


Offer void to persons under 21 years of age. Offer good in U.S. only 
except where prohibited, licensed or taxed. Please mail as soon as 
possible and no later than December 7, 1972. Allow 3 to 6 weeks 
for delivery. One order per envelope. 


Regular or Menthol. As 1973 unfolds m 
week by week, you'll find out who Address. 
triumphed when, and which days out City Sine Zip 


of all 365 were great days in the history 


Regular: 17 mg' 'tar;'1.2 mg. nicotine— Menthol: 18 mg:'tar;' 
of women, and which days were not so 


1.3 mg. nicotine av. per cigarette, FTC Report Aug: 72 


p------------------ 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


Party tips, menu ideas, 
holiday gift notions—all from 
West Coast creativity 


Nostalgia for hire: Renting tables, 
chairs and extra equipment is nothing 
new. But we'll bet you hadn’t thought of 
adding the nostalgic come-on of an old- 
fashioned steam-powered calliope. One 
is making a big hit on the Los Angeles 
party-rental circuit. And in San Fran- 
cisco, it’s the street musicians who add 


That bright holiday dazzle you can 

add to your home with Lucrre®.. 
the paint that goes on fast and 
easy, cleans up neat and quick 


Take your entrance hail. Add some 
rich golds and reds—and you warm 
up all of your holiday welcomes. 
Get ready for the holidays 

and all the guests they bring 

Add some holidazzle—to a wall, 

to a room, to your home. 

With Lucrre from Du Pont 


to the offbeat. By hiring one or more of 
the young players from a downtown 
corner, San Franciscans get home con- 
certs a la Juilliard—or Preservation 
Hall, as the case may be. 

What’s more, if you’ve always wanted 
to see your name up in lights, they are 
rentable, too. In Los Angeles, it’s quite 


de rigueur to rent a set of letters to ple 


into a long bar that goes up almost any- 
where you want it. And, of course, rid- 
ing the nostalgia wave, there’s always 
the good old-time popcorn, pink cotton 
candy or taffy machine to wheel in for 


an evening. 

What’s new in nibbles? We sampled 
one novel gastronomical trend and even 
tried it out ourselves with wild success. 
guaranteed to 


For nibbles muscle in 


Du Pont Brushes and 


Rollers. Ideal tools for Lucire Paints 


Lucite Wall Paint 


For the*Du Pont Lucite retailer nearest you look in the Yellow Pages, or call 800-243-6000 toll-free. (In Conn 


1.800-882-6500 


on the crunch of potato chips and pop- 
corn, pony up a little good old-fashioned 
beef jerky. Jerky was the historic main- 
Stay of Indians and frontiersmen who 
packed hunks of the chewy dried beef 
sticks into their saddlebags when they 
went out on the trail. 

After tasting some made by a veteran 
cattleman Neil Hulbert, who 
ranches up in the north near Auburn, 
we're flying the jerky banner. It’s great! 
Neil good, he had a 
crowd clamoring for the recipe. Here it 
is—Just the way he makes it: 

Remove 


named 


Hulbert’s is so 


all visible fat from a flank 
steak (brisket or chuck filet works well 
too) and cut it with the grain into long, 
narrow strips no more than !4 inch 
thick. Toss this in a mixture of 4 cup 
soy sauce, 14 cup teriyaki sauce, 
l4 to 4 teaspoon garlic salt, 14 to 
l5 teaspoon lemon pepper. Then 
arrange the strips on a wire rack 
over a baking sheet. 
jerky at 150? to 175 

be below markings on your oven 
indicator) for 10 to 12 hours— 


Bake the 
(these may 


overnight. Store at room tempera- 
ture in à covered container. If all 
fat has been removed, the jerky 
will keep Children 
love it, and so will your guests. It 


indefinitely. 
goes in a hurry at cocktail hour. 

How about a jump on Christmas? 
We took the leap when we looked 
in on the Gift Show, where store 
buyers from all points of the com- 
their serious Christmas 
shopping. By now the things that 


pass do 


in local 
stores. You might just keep your 


caught our attention are 


eyes open for: 
* An coloring book, 


Color & Quilt, which doubles as a 


inspired 


pattern book for 16 quilts you can 
make yourself. This is the latest in 
a line of free-wheeling adult color- 
ing books from San Francisco's 
Troubador Press, which lets you 
color with felt-tip pens to com- 
plete designs for various crafts, 
puzzles and games. Some quilt 
patterns are traditional, some ori- 
ginal with author Alice Zwanck, a 
longtime teacher and practitioner 
of the quilter 
book, Color & Stitch, has stitchery 
gems by graphic artist Ruth Heller 
that can go right on canvas from 


's art. A companion 


the page. The books are available 
nationally; each is $2.50. 

* Chinese vegetables planted and 
ready to go in those great little 
starter pots you've seen cradling 
herbs. All you do is water to make 
them sprout. These new sets offer 
SIX exotic vegetables that are back- 
bones of wok cookery and not 
available at supermarkets unless 
you live where there's a large 
Chinese population. The set: bok 


choy, long Chinese — (continued) 
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Romper Room 
Mr. Magnet Man ~ 


The two R's stand for Romper 


Room Asa guide for Parents, Rom 
And Romper Room Stands Or toys toys are divid 
that help : to 6 yez olds develop their i 
earning ability i 


ed into 8 c- l 


aving fun. 
' to solve 


OW to be in ventive and creative. 


We build alittle sch 


This Christmas (and many more) let 
your dog play Santa and watch your 
kiddies’ eyes light up with mirth and 
merriment! He'll look cute as old St. 
Nick himself dressed up in his red 
Santa hat, floppy white beard, warm 
red and white coat. Cleverly designed 
in soft, comfy felt. One size fits all 
dogs. Adjustable strap on coat fits 
under dog's stomach. 3 pc. set, $1. 


p e 


| PALM CO., Dept. 1732 
4500 N.W. 135th St., Miami, Fla. 33054 


|| Enclosed check or M.O, for $. 1 11. I 


Send me —___ #6344 Santa Dog outfits 


I € $1. plus 35¢ post., 2 for $2.00 ppd. 
|| Name 
| Address 
State 
City Zip 


"Come Dasher and Dancer and Prancer 
and Vixen...!' Old Saint Nick on his 
sleigh with his bundle of Christmas good- 
ies, pulled by his eight reindeer across 
your lawn, rooftop or porch! This spec- 
tacular scene all lit up adds a festive 
Yuletide glow anywhere it's placed. 
Weatherproof plastic. Complete with 
bulbs, metal reflectors, outdoor cord, 
Stakes for anchoring. Electric, 110v. Over 
10 ft. end to end. Over 21 inches high. 
17 pieces. D9564—Santa Claus and Rein- 
deer Lawn Set only $9.98 


62 


FULL 10-FOOT LAWN DISPLAY 


[zi —————— 


GREENLAND STUDIOS, Dept. 1731 
I Greenland Building, Miami, Florida 33054 
| Enclosed is check or m.o. for $ 
I — Reindeer Lawn Set(s) (#09564) @ $9.98 
(Please add 95¢ postage per set) 
| Name 
| acdress Ai 


State Zip 


H City ———— 
Ll SEND C.O.D. ! enclose $1. goodwill de- 
i posit and will pay postman $8.98 bal- 
ance plus all postal charges. 
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CALIFORNIA CURRENT 
continued 


beans, snow peas, Chinese broccoli, 
Chinese radish and Chinese cabbage. 
A good idea, it's packaged for giving by 
San Francisco's Taylor & Ng and dis- 
tributed nationally. Price: $2. 

* And straight from China, handsome 
tote nets—Chinese versions of the old 
string bag, made of natural sisal and 
truly meant for carrying (shown below). 
In the Orient, where they were spotted 
by a keen-eyed designer-importer, they 
are borne on shoulder poles and laden 
with produce, tools or worldly posses- 
sions. Here they make stunning hang- 
ing holders for plant-filled trays, baskets 
of fruit, cut flowers—or simply for un- 
adorned baskets. The nets are made in 
two sizes; the smaller (S1) expands 
around a basket up to 14 inches in 


Expandable tote nets come in two sizes, 
make almost anything prettily portable. 


diameter, the larger ($2) widens to 36 
inches. Designer Ted Van Doorn sup- 
plies both to major China boutiques 
around the country, along with con- 
tainers, cookware and utensils—all beau- 
tifully utilitarian. 

* Terrarium-vivarium kits—modulars of 
light wood and Plexiglas in a variety of 
building-block shapes. Wood is water- 
proofed, so you can float flowers in the 
containers, house goldfish or plant 
miniature greenery. Plexiglas covers 
slide over tops to partially seal them if 
you wish—and you do in the terrarium. 
These simple contemporary forms group 
together interestingly, and also stand 
well alone. They come with all the mak- 
ings—soil, gravel, sand, charcoal—and 
full instructions ($8.50 to $10.50). This 
is another delightful innovation from 
designers Spaulding Taylor and Win Ng, 
available nationally.—Nancy C. Gray 


Burlington House 
thermaHined draperies. 


Their soft-back 

helps keep a room 

warm in win 

cool in summer, 
and quiet 

all year round. 


ter 


We call this drapery Soft-Back, because it has the first ther- 
mal lining that feels soft. It's actually made of cloth. This 
thermal lining helps keep a room comfortably warm or com- 
fortably cool by trapping the cold air that seeps through 
a window in winter as well as the hot air that sneaks in in 
summer. (Naturally it helps deflate heat and air condition- 
ing bills, too.) It also helps keep a room nice and peaceful, 


because it softens sound. And with all it does, it doesn't 
sag or pucker. The front of the drapery is a new velvety 
texture made of Avisco* rayon and cotton. It looks sump- 
tuous, but it can be machine washed and dried and hung 
again without even a light pressing. Soft-Back costs about 
$18 for a single-width, standard length drapery, which is 
no more than you'd pay for a drapery that can't do a thing. 


BURLINGTON HOUSE 
ALL THROUGH THE HOUSE 


BurlingtonGHouse 


A Division of Burlington Industries, 1345 Avenue of the Americas, N.Y. 10019. 
To find where you can buy Burlington House draperies, call 800-243-6000. In Connecticut call 1-800-882-6500. Call anytime. Both calls free. 


AVISCO? is a T.M. of FMC Corp. 


TOOLS FOR 


THE HOME-LOVING By Stanley Schuler 


Recently, during the course of a fix-it 
class I was conducting, a woman showed 
me a tool kit she had just purchased. 
It was an attractive little case crammed 
with an assortment of shiny plastic and 
stainless-steel tools. But from a practical 
standpoint it wasn't worth a fraction of 
what it must have cost. The hammer 
was undersized; the keyhole saw blade 
was flimsy—and not the kind of thing 


anyone would have much use for any- 
way; and there was no sign of a 6-foot 
rule or putty knife. 


ee 


Frenohss.... 


FRENCH'S PUTS 
A SLZZLE IN 
YOUR BURGER... 


and your soup, steak and 
stew. What c 
a burger sizz e: 
Frenchss. 


Worcestershire: Ps “Sauce. 


er! So delicious, 


The kit was symptomatic of what is 
wrong with most home tool collections. 
Tool kits per se are not bad, though none 
gives the homeowner exactly what he 
needs and no more. But the average 
home toolbox is a jumble of useless 
gadgets and gaping deficiencies. 

If your hobby is your home, you will 
make both more pleasurable if you begin 
with a few basic tools that are well de- 
signed and well constructed, and add to 
the collection only as you develop a 
genuine need for more specialized items. 


Actually, two lists of basic tools are 
recommended. One is for homeowners 
who want to make simple repairs. The 
other is a shorter list for those who 
also want to make improvements. 


BASIC FIX-IT TOOLS 

Happily, most of these items are rela- 
tively inexpensive. The principal excep- 
tion is the electric drill. True, you can 
buy “good little” electric drills today for 
under $10, but these operate only at a 
single high speed and can be used only 
with bits and other attachments 
that have 14-inch shanks. More 
expensive drills with several speeds 
and ¥%-inch chucks that ‘accept 
¥%-inch shanks are a great deal 
more useful, and last longer, too. 
They range in price from $25 to 
$50. 

Attachments made for electric 
drills grow more numerous each 
year, but only three are truly 
essential: a set of approximately 
six drill bits under !4 inch in 
diameter and made of high-speed 
steel that facilitates boring through 
metal as well as wood; a set of 
power bits for making 34-to I-inch 
holes in wood; and a ball-jointed 
metal disc so the drill can also be 
used to rough-sand flat surfaces. 

A crosscut saw, costing from 
$10 to $13, is the second most ex- 
pensive item on the list, and here 
perhaps more than with any other 
tool, top quality pays off. Cutting 
through wood with a good saw 
requires little effort, because the 
teeth stay sharp longer and the 
blade is slightly thinner at the top 
than at the cutting edge and will 
not warp even if bent double. Buy 
a 26-inch saw with eight teeth per 
inch—that’s the most effective. 

Your hammer and pocketknife 
(each costing about $6) should 
also be purchased with care. The 
head of a hammer should have a 
curved, rather than straight, claw 
that can extract nails easily—and 
a smooth, slightly convex, rather 
than flat, face so you're less likely 
to leave marks in wood if you hit 
nails on a slant. The head should 
be of drop-forged steel; whether 
the handle is of wood, steel or 
fiber glass is immaterial. The 
tool's total weight should be very 
close to one pound. In a pocket- 
knife two blades are sufficient. 
Bottle openers and screwdrivers 
are really unnecessary (continued ) 
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Beautyrest people get a sleep so deep it's like an overnight vacation. Our Separate coil. construction does it. 
It supports you at nightJikeyour muscles do all day. Firmly. Separately. As a result, 
you sleep effortiessty and wake up feeling like you've had a vacation. And since any of our four firmnesses 
can &reyou this feeling, why spend the night anywhere else? S Beautyrest by Simmons 
Ta give every part of your bod» a peed night's rest 
except in Fair aise States Far a trée booklet HowTo Buy A Mattress’ write Summons, 2 ParkAvecsNew York N Y 10016 


Beautyrest prices start at $89.95 Prices suggested 
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TOOLS FOR THE HOME-LOVING continued 


appendages. Just get a big, heavy knife 
with the best carbon-steel blades 
available. 

The relative quality of other tools on 
the basic fix-it list is less critical, but 
don’t go overboard in the opposite di- 
rection. You should have the following, 
all $3 or under: 

A 6-foot folding wood rule. or a 6-foot 
(or longer) steel tape. The rule is slightly 
more useful because it doesn’t sag when 
you measure horizontal spaces. On the 
other hand, steel tape is unbreakable, 
also more compact. 

Two slot-type screwdrivers—one witha 
4-inch blade and l-inch tip, the other 
with a slender 6-inch blade and narrow 
cabinet tip that can get into tight quar- 
ters. In addition, you should have a 
Phillips screwdriver with No. 2 tip. 

A pair of slip-joint pliers with jaws is 
useful for cutting wire. 

An adjustable wrench with head set at 
a slight angle to the handle—the jaws 
should have a maximum opening of ap- 
proximately 1 inch. 

A nail set with !js-inch tip is ideal for 
countersinking finishing nails. 

A cold chisel with a 15-inch tip can 
open cracks in concrete and plaster, 
cut bricks and knock the heads off rusted 
nuts and bolts. 

A flat "second" or "smooth" file is a 
must for taking down metal or wood, 
or sharpening screwdrivers and scrapers. 

A 2-by-7-inch whetstone for honing 
knives—treat with oil, so its pores don't 
become clogged with tiny bits of metal. 

A plane-type Surform tool. A cross be- 
tween a wood rasp and a plane, this new 
tool has scores of tiny, razor-sharp cut- 
ting edges that slice through wood as if it 
were cheese. Use this tool for paring 
down sticky drawers, protruding floor 
boards, doors that bind against jambs. 

A putty knife with an inch-wide, semi- 
rigid blade. Even if you don't need it 
for filling holes with putty or spackle, 
it’s one of the best tools available for 
scraping paint. By contrast, a wall scrap- 
er with flexible 4-inch blade is also 
needed—not for scraping, but for filling 
large holes in walls, spreading adhesive 
under resilient tiles and leveling floors 
with latex cement. 

A pair of 5-inch clamps firmly holds 
things together as you’re gluing them, 


————— 
To change or correct 
your address 


Attach label from your latest copy 
here and show new address at right— 
include zip code. When changing 
address, give 8 weeks' notice, 
oU e RETE, a a => 
l All correspondence relating to your sub- 
| scription should be accompanied by your 
| address label. If you are receiving dupli- 
Cate copies, please send both labels. 


Address all inquiries to: 
| American Home, P.O. Box 4568 
| Des Moines, lowa 50306. 


Postmaster: Send form 3579 to American Home, P.O. Box 4568, Des Moines, lowa 50306. 


TOOLS FOR THE HOME IMPROVER 

This list of basic tools, when added to 
those above, will enable you to undertake 
all but the largest construction jobs. The 
priority item is a workbench with large- 
jawed woodworking vise beneath its top 
surface. You can buy a bench plus vise 
knocked down to be assembled ($70) or 
build your own to plans available at a 
lumberyard or in remodeling books. 
Look for sturdiness, not fine design. 

Along with the workbench you should 
own a pair of sawhorses. You can build 
them yourself with 2-by-4 timbers cut to 
length for the legs and top and fitted 
into prefabricated metal sawhorse brack- 
ets, which are $4 a pair at hardware 
stores and lumberyards. Some brackets 
are hinged so you can take the horses 
apart and store them in small spaces. 

A 26-inch ripsaw ($10 to $13) allows 
you to cut boards lengthwise with mini- 
mum effort. No doubt you'd prefer 
having an electric handsaw, because it 
cuts faster and more easily—both with 
the grain and across it. But it’s a wise 
man who learns how to handle the basic 
tools before he tangles with a saw blade 
that makes 5,000 revolutions per minute. 

You'll need a hacksaw, too ($5). Not 
that you have much use for it until you 
take up serious plumbing and metal- 
working. But when you need to cut a 
bolt, pipe or iron railing, it’s a must. 

For smoothing boards once you have 
sawed them, you should have a junior 


jack plane ($12 to $15). And for notching 


and mortising boards to make tight 
joints and for recessing hinges, use a 
wood chisel with 34-inch blade ($2.50). 

A combination square with a sliding 
handle ($4.25) is needed for testing the 
squareness of lumber and marking it for 
cutting lengthwise or at 90- or 45-degree 
angles. The best models also incorporate 
spirit levels, so you can determine if a 
shelf is truly horizontal. 

Last but not least of the basic tools 
this one useful for both home repair 
and home improvement—is the 
which costs only $1. If you have an old 
ice pick, you can use that instead. But 
for making quick screw holes in soft 
wood, marking accurate cutting lines 
that must not be erased or simply tack- 
ing the plan for a new bookshelf over 
your workbench, it's a must. END 
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Subscription prices: 

U.S. and Possessions and 
Canada: One year $4.00. 

Pan American: $5.50. All other 
countries: One year $6.00. 
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Mother & Child 
Party Recipes 


Easy delicious recipes made 
with your favorite candies. 


T 
MOTHER & CHILD 


At stores everywhere— 


look for the Party Recipes display 
next time you shop. 


She never baked before. 


eg Em 
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Let your child surprise you. 
an All it takes is a little help from you. And 
J the new M&M/MARS Mother & Child 

e Party Recipes Booklet. It's free at your 
favorite store now. 

See what educational specialists can 

do when they create a bake book for 
the young beginner. Picture by picture, 
step by step, it makes learning to 

bake easy and fun. 
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Everything's 

made with your youngster's 
favorite candies. 

The new M&M/MARS 
Mother & Child 
` Party Recipes Booklet. 
D Bring one home 
next time you shop. 
Your child can be 
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Four Foreign Dinners: 
Mexican 

Chinese 
Scandinavian 

Greek 
Round-the-world finds 
in the supermarket 


Tips from top bartenders 
and leading caterers 
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THE WHOLE WORLD IN 
YOUR SUPERMARKET CART By Marcia Wallace 


Give parties a fascinating foreign flavor with international foods at your shopping center. 


T.. holiday season you can vary the 
tried and true and entertain with a 
foreign accent without going any farther 
afield than your local supermarket. The 
lighthearted, home-base approach to 
all sorts of delicious international eating 
starts right in the aisle of your friendly 
A & Whatsis. With the good things you'll 
find there, you can give a delightful 
Mexican buffet, a delectable Chinese 
dinner, a party to christen the aquavit 
glasses you brought home from Stock- 
holm or a Greek Islands party for the 
friends just back from Mykonos. (We 
tell you how to do all four on the fol- 
lowing pages.) Any happy excuse will do. 

Home in on your market's foreign- 
foods section. If its shelves stack up like 
those we've explored recently, you'll find 
ready-mades as well as ingredients for 
Italian delights, the fixings for French 
feastings and Jewish noshes. 

But don't stop there. Almost surely, 
if not logically, most supermarkets also 
boast a separate and nearly equal Orien- 
tal foods section, stocked with bean 
sprouts, bamboo shoots, water chest- 
nuts, sauces, lychees and mandarin 
oranges, more than enough to give any 
evening a truly Oriental flavor. 


(o found inexplicably separate 
from both of these areas is the gourmet 
department, displaying the manager's 
choice of gilt-edged imports. This sec- 
tion tends toward hors d'oeuvres— 
Swedish meatballs, potted shrimp, stuffed 
grape leaves, preserves, fancy vegetables 
and condiments—a little of which can 
add authentic detail to everything from 
British teas (pass the gooseberry jam, 
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please) to curry parties and exotic luaus. 

The hottest new items are the ones in 
the freezer section, where only the day 
before yesterday, pizza was the most 
“exotic” dish going. Now crisp-and- 
serve tacos, shrimp rolls and knishes 
share space with puff-up soufflés and 
flake-crusted quiches, to say nothing of 
frozen croissants, blintzes and all those 
intriguing vegetables sauced in flavors 
that range around the world. 


A~ it doesn’t end there. Surprise 
treasures lurk down everyday aisles. 
Spanish, Mexican and curried rice-blends 
mingle with plain white ones; German 
Tilsit, French Brie and Danish Esrom 
are dairy-cased with American and 
cottage cheese; mixes for tortes and 
velvety Bundt cakes are lined up with the 
angel foods and the brownies. And in 
the baked-goods department, alongside 
family white loaves, you'll find Irish soda 
bread, rich black pumpernickel, Italian 
and French flutes, buttery scones. In the 
deli section: Greek olives, the best of the 
wursts and the salamis, often priced less 
than the pre-sliced and packaged domes- 
tic brands. 

If by some improbable chance you are 
still lacking essential tidbits, there are 
the individual specialist stores to shop— 
the ethnic bakers, the cheese mavens, the 
dessert artists. And if all these local 
purveyors fail, there are the mail-order 
sources to consider. 

Audition new foods as you find them. 
Some are as marvelous as they sound, 
others not so. And the night of your 
party is no time to find out which is 
which. Start early and give yourself 


extra lead time when foreign flavor is 
part of your plan. Often imported foods 
are stocked in small quantities, and it 
may take shopping several stores to 
gather up everything you need. 

Be it cassoulet or chile con carne, doa 
practice run on your cooking to get the 
timing down pat. Don't be hypnotized 
by the sound of your own plans. The 
fact that one saucy chef d'oeuvre is fine 
does not mean that two are doubly so. 
Every national cuisine has its simple 
pieasure—witness French petit pois, 
braised Belgian endive, sweet-and-sour 
German red cabbage. Note, too, the 
foreign character that a pinch of a certain 
herb or spice can lend: Dill turns carrots 
Scandinavian, basil makes tomatoes 
Italian and French dressing is Frenchier 
with tarragon vinegar. 


a Se that dinner is far from 
the only possibility. Consider a Scandi- 
navian brunch—lingonberry pancakes, 
yum. Or a quiche supper. Finally, keep 
the decor and background on the unself- 
conscious side. Skip cutesy favors and 
party hats. Count on lots of national 
color for table excitement—Irish green, 
Danish scarlet and white, Swedish blue 
and yellow. If you enjoy background 
music, keep it under control. And if your 
Greek Islands slides are really all that 
good, set them up on an automatic 
projector and just let 'em roll. Dis- 
covery, not forced attention, is the 
audience mood you're after. In other 
words, never lose sight of the fact that 
whatever the national character of your 
party, the primary aim is to have the 
people you like enjoy being together. 


ILLUSTRATIONS BY BOB DESCHAMPS 


Some other ovens make you clean the top. 
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All ovens that claimed to clean Some other ovens leave "Ty 
themselves aren't created equal. the light cover for you to clean. 
What's the difference? One works by 2 e? 
heat. While the other, called “con- 
tinuous cleaning; depends upon a 
dark-colored porous enamel. This 
porous surface is designed to soak 
up splatter and grease as you use 
the oven. But since many parts of M > 
the oven can't be made with this hi _ ‘Some other ovens make vou scour the racks. > 
porous finish, youre expected to ! = 
lend a hand. 

The General Electric Total-Clean ^ ; — / 
self-cleaning system iscompletely JEg - - 
automatic. It cleans theentireoven MS Some other ovens don't even clean the even bottom. 
interior. All you do is latch the door 
and set the control. Spills, greasy 
spots and oven soil are decomposed 
by the heat. General Electric 
pioneered the Pyrolytic self-clean- 
ing oven, so it's probably no surprise 
that we have the largest selection of 


Total-Clean Ovens. 

P-7 plus double ovens 

The J797 Americana? The lower oven thermometer, infinite heat double-oven with two Total- 
has the P-7* Total-Clean System. surface units and picture window Clean Ovens. Other features: 
Removable panels and shelves in the oven door. Available in Harvest, dependable solid-state oven 
upper oven can be cleaned in the P-7 Avocado or White. temperature control, picture 
Lower oven. Other features include: P-7 top and bottom wall ovens window door in both ovens, 
dependable solid-state oven tempera- The JK29 is a 27" built-in easy-set oven timer, rotis- 


serie, and automatic meat 
+ thermometer. Counter top 
surface units with matching 
exhaust hoods are available. 
Allin Harvest, Avocado 

or White. 


ture control, Sensi-Temp™ 
automatic surface unit with 
griddle, automatic rotis- 
serie, meat thermometer, 
infinite heat surface units, 
two picture window doors. 


Available in Harvest, Customer Care Service 
Avocado or White. ? Everywhere. 

P-7 free-standing models — § > ma ‘This feature 

The J757 isa free-standing MM e - BEBE goes with every 
30'model.In addition tothe EE m EE P-7 Total-Clean 
P-7 i pai C - you get $ ~~ 4 w x — we ane a 
a solid-state oven tempera- < S ee This is our pledge: tha 
ture control, no-drip cook-top, EE - — E—— | > wherever you are or go you'll 
with Sensi-Temp automatic 8 = ML find an authorized GE 
surface unit and griddle, serviceman nearby. Should 


automatic rotisserie, meat ^. you ever need him. 
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BUFFET., Frances M. Crawford 


Try a south-of-the-border buffet for your very next party and you'll feast fiestively. 


citi Mexican style is fun. The 
food is exciting, and the table can be 
informally gay. You can see how attrac- 
tive our buffet looks on the cover of this 
special tear-out section. Mexican tin- 
ware and baskets are set off by gleaming 
candles, handwoven fabrics and pot- 
tery. The cloth that forms the rich-col- 
ored background is an authentic rebozo. 
(All sources appear in Shopping Infor- 
mation, page 151.) We planned our party 
to make a dozen servings, a good round 
number that can be managed without 
hostess hysterics, yet sufficient to feed 
enough of a crowd and assure con- 
viviality. 

While the effect of the meal is exotic, 
all the ingredients are readily available. 
If you live in the Southwest, you can 
buy the corn tortillas fresh, of course. 
If you live elsewhere in the country, 
you will find them canned or frozen. If 
you have any difficulty finding chorizo 
(Spanish sausage), an ingredient in the 
Sausage-Stuffed Flank Steak, substitute 
hot Italian sausage. 

The point of this party is not to 
belabor the Mexican motif, but to en- 
joy a cuisine that is so deliciously festive 
that it has happily influenced our own 
regional cookery. Recipes for starred 
items appear below and following. 


Cheese Crisps* 

Chicken Tamale Casserole* 
Sausage-Stuffed Flank Steak* 
Cauliflower Salad* 

Hot Corn Tortillas Beer or Sangria 
Almond Cream Torte* 

Coffee 


CHEESE CRISPS 

2% cups sifted all-purpose flour 

1 teaspoon sait 

14 cup shortening 

V, cup lukewarm water 

Meited butter or margarine 

2 cups grated Monterey Jack cheese 
Measure flour and salt into bowl. 

Cut in shortening until mixture resem- 

bles cornmeal. Add water. Work in- 
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gredients with hands until dough clings 
together (it will be stiff). Turn out on 
lightly floured board; knead about 5 
minutes or until bubbles appear on sur- 
face and dough is shiny and smooth. 
Place dough on lightly floured surface; 
cover with bowl; let rest 30 minutes. 
Divide dough into fourths; roll, one 
fourth at a time, between 2 sheets of 
wax paper to 12- to 14-inch round; re- 
peat with remaining dough to make 4 
rounds. Heat griddle or large skillet 
over high heat (if electric, 425?). Bake 
one tortilla at a time, about 1 minute 
on each side, or until speckled with 
brown spots. Keep soft between damp 
paper towels; roll all in plastic wrap; 
refrigerate until ready to use. Tortillas 
will keep several days. 

To toast and serve: Heat broiler. 
Place 1 or 2 tortillas on large cookie 
sheet. Broil, 4 inches from heat, 1 min- 
ute or until hot and starting to brown. 
Remove from broiler; brush with butter 
or margarine; sprinkle each tortilla with 
15 cup cheese. Broil about | minute or 
until cheese is melted and bubbly. Cut 
into thin wedges and serve at once. 
Makes 12 servings. 


CHICKEN TAMALE CASSEROLE 
2 broiler-fryers (2 to 215 pounds 
each), cut up 
2 tablespoons pure vegetable oil 
1 cup chopped onion (1 large) 
1 can (8 ources) tomato sauce 
% cup water 
1% teaspoons salt 
|? teaspoon leaf oregano, crumbled 
1 can (4 ounces) diced green chiles, 
drained 
1 can (12 ounces) whole-kernel corn, 
drained 
1 cup pitted ripe olives 
1 cup dairy sour cream 
3 cans (15 ounces each) beef tamales 
Y cup shredded mild Cheddar or 
longhorn cheese 
Wash and dry chicken. Heat oil in 
large skillet or Dutch oven. Brown 
chicken, a few pieces at a time. Remove 
chicken; keep warm. Cook onion in oil 
remaining in pan until soft but not 
brown. Discard any excess oil Add 


tomato sauce, water, salt, oregano and 
green chiles to pan; bring to boiling; 
add chicken pieces. Simmer, 

35 minutes or until chicken is tender. 
Remove chicken from sauce; cool slight- 
ly; remove and discard skin and bones. 
Cut meat into large chunks. Measure 
sauce; there should be about 2% cups 
(if necessary, reduce by boiling rapidly 
a few minutes). Return to skillet; stir 
in corn, olives, sour cream and chicken 
meat. Heat oven to 350°. 

While chicken cooks, remove wrap- 
pers from tamales; cut about 10 of the 
tamales diagonally in half. Place, cut 
side up, around edge of shallow baking 
dish; slice remaining tamales; line bot- 
tom of dish. Spoon chicken mixture into 
center of dish. Sprinkle with cheese. 
Bake 30 minutes or until bubbly hot. 
Makes 12 servings. 


SAUSAGE-STUFFED FLANK STEAK 
% pound chorizo (Spanish sausage) 


Flour 
2 tablespoons pure vegetable oil 
1 can (8 ounces) tomato sauce 
% cup water 
1 envelope instant beef broth 
1 bay leaf 

Remove sausage from casing; break 
up meat. Place meat and egg in blender; 
blend at medium speed, scraping down 
sides often, until smooth. Turn into 
bowl; mix in bread crumbs, onions 
and parsley. Spread sausage mixture 
on steaks, dividing it evenly. Roll steaks 
up, jelly-roll fashion. Tie each in sev- 
eral places. Rub steaks with salt and 
pepper; dredge with flour. Brown on all 
sides in hot oil in Dutch oven. Add to- 
mato sauce, water, instant beef broth 
and bay leaf. Cover. Simmer over low 
heat or bake at 350° for 114 to 134 hours 
or until meat is tender. Let stand at least 
15 minutes before slicing. Makes 12 
servings. 


continued 


YOU'LL FIND QUALITY IN OUR CORNER 


Twigs is here. 
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Twigs is tasty little breadsticks in two flavors: Twigs is wonderful for adding flavor and 
sesame-cheese and new onion-poppy. crunchiness to salads. 


Twigs is different with dips. Twigs is for eating with meals. 
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TWIGS Es “Twigs is a collective 
7 term, which means 
ue 


^ 4 ee Se lE you can say. “Twigs 
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A MERRY MEXICAN BUFFET continued 


CAULIFLOWER SALAD GUACAMOLE DRESSING 
1 head of cauliflower (2 pounds) 2 tablespoons bottled oil and vinegar 
% cup thinly sliced green pepper dressing 
15 cup thinly sliced red pepper 2 ripe avocados, peeled and cut 
34 cup bottled oil and vinegar into pieces 
dressing 1 small tomato, peeled 
1 head romaine and chopped 
4 tomatoes, sliced 2 tablespoons finely chopped, canned 
1 large cucumber, sliced green chiles 
Guacamole Dressing (see below) 2 tablespoons grated onion 


Slice raw cauliflower very thinly; | 1 teaspoon salt 

combine with green and red peppers Sprinkle dressing over avocados in 
in medium-size bowl. Add bottled dress- | small bowl; mash with fork. Add toma- 
ing; toss gently. Refrigerate at least 2| to, chiles, onion and salt. Beat with 
hours. To serve, line large plate with | fork until thoroughly mixed. Place a 
crisp romaine leaves; mound cauliflower | piece of transparent plastic wrap or wax 
mixture in center; overlap alternate | paper directly on surface of guacamole 
slices of tomatoes and cucumbers | mixture to prevent it from discoloring as 
around edge. Serve with Guacamole | it stands. Chill until serving time. Makes 
Dressing. Makes 12 servings. about 2 cups. 


ALMOND CREAM TORTE 
1% packages pie-crust mix 
6 tablespoons water 
1 can (4% ounces) whole blanched 
almonds 
2 envelopes unflavored gelatin 
1% cups water 
1 can (14 ounces) sweetened 
condensed milk 
4 egg yolks 
2 tablespoons sugar 
Dash of salt 
1 teaspoon almond extract 
4 egg whites 
1 cup heavy cream, 
whipped 
Toasted coconut 
Confectioners’ sugar 
Combine pie-crust mix and sugar; pre- 
pare according to package directions. 
Shape into ball; divide into 
thirds. Roll each third to 9-inch 
circle, using plate as a guide. 
Place on cookie sheets; prick 
well with fork. Chill 44 hour. 
Reroll trimmings; cut into 2- 
inch rings with cookie cutter. 
Place on cookie sheets with cir- 
cles. Bake at 425? for 6 to 8 
minutes or until golden. Cool 
on wire racks. 

Toast almonds in shallow 
pan at 350? for 6 minutes or 
until very light golden. Reserve 
20. Grind remainder. Soften 
gelatin in !4 cup water. Mix 
with milk and | cup water in 
heavy saucepan. Cook over 
medium-high heat, stirring con- 
stantly, just to boiling; do not 
boil. Beat egg yolks, sugar and 
salt until light; add milk mix- 
ture and almond extract. Chill 
until mixture mounds slightly 
when spooned. Beat egg whites 
until stiff. Fold into gelatin 
mixture. Fold in ground al- 
monds and whipped cream. 
Place pastry layer in 9-inch 
springform pan; spoon on one 
third of almond mixture. Re- 
peat layering twice more. Chill 
several hours or overnight. 

Loosen torte around edges 
with spatula; remove side of 
pan carefully. Sprinkle side of 
torte with coconut. Place on 
serving plate. Place whole al- 
monds around edge; arrange 
pastry rings in center. Sprinkle 
rings with confectioners' sugar. 


How dol love thee: 
Let me count the ways: 


FREEZE- 
DRIED 
COFFEE 


good on any size jar of Taster's Choice" 

Freeze-Dried Coffee, which yov'll find 

in all specially marked packages $ 

of Sara Lee" Cakes during Taster's 

Choice/ Sara Lee "Coffee-and" Days. 
What kind of a lover are you? 


Easy to love, too, with the 20€ coupon » 


By Lucy Wing 


Elegant entertaining sums up our Oriental dinner—as delicious to look at as it is to eat. 


Q.... cuisine is beautiful. What 
makes it so is the meticulous look of 
cach dish. To see how lovely it is, turn 
to page 109. Don't forget you can do 
much of the preparation beforehand — 
putting it all together can be a last- 
minute flourish. Recipes for starred items 
appear below. 


Chinese Cold Platter* 
Ham-and-Watercress Soup* 
Stir-Fried Shrimp with Ginger* 
Cantonese Duck* 

Green Beans with Mushrooms 

Rice 

Fresh Fruits 
Tea 


CHINESE COLD PLATTER 
% pound sliced cooked country 

ham or prosciutto 
2 whole chicken breasts, cooked, 

boned, skinned, chilled and sliced 
Gingered Beef (see below) 
Smoked Soy Eggs (see below) 
Chinese or Italian parsley 

Arrange ham, chicken, eggs and beef 

around parsley on a large serving platter. 
Garnish with carrot slices and cucumber 
flower, if desired. Serve with soy sauce, 
hoisin sauce and plum sauce in small 
bowls, if desired. (Hoisin sauce and 
plum sauce can be found in specialty 
Shops or the gourmet section of your 
supermarket.) Makes 8 servings. 


GINGERED BEEF 
1 tablespoon peanut or sesame-seed 
oil 

2 pounds boneless chuck 
1? cup water 
!4 cup soy sauce 
2 ta sugar 
1 tablespoon dry sherry 
4 slices peeled fresh gingerroot 

Heat oil in large saucepan over medi- 
um heat. Brown chuck well on all sides. 
Add water, soy sauce, sugar, sherry and 
ginger. Bring to boiling. Cover. Simmer 
over low heat 2 to 3 hours or until chuck 
is tender when pierced with a fork. Re- 
move from heat. Refrigerate overnight or 
until cold. Drain thoroughly. Cut meat 
into paper-thin slices with sharp knife. 
Makes 8 servings. 
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SMOKED SOY EGGS 
14 cup water 
14 cup soy sauce 
1 teaspoon sugar 
1 teaspoon peanut or sesame-seed oil 
l2? teaspoon salt 
1? teaspoon bottled liquid smoke 
4 hard-cooked eggs, shelled 

Combine water, soy sauce, sugar, oil, 
salt and liquid smoke in small bowl. 
Add eggs. Marinate at room temperature 
2 to 3 hours, turning eggs frequently to 
keep them evenly coated. Drain. Cut 
into wedges. Makes 8 servings. 


HAM-AND-WATERCRESS SOUP 
3 cans (13% ounces each) chicken 
broth 
!4 pound cooked ham, cut into match- 
Stick size pieces (1 cup) 
1 small bunch watercress, washed 
and trimmed 
Bring broth to boiling; add ham; sim- 
mer 10 minutes. Add watercress; simmer 
2 minutes or until watercress is wilted 
but still bright green. Serve at once. 
Makes 8 servings. 


STIR-FRIED SHRIMP WITH GINGER 
3 pounds shrimp, shelled and 
deveined, tails left on 
14 cup dry sherry 
!4 cup water 
2 teaspoons cornstarch 
!4 cup peanut oil 
3 tablespoons chopped fresh 
gingerroot 
2 cloves of garlic, crushed 
2 teaspoons salt 
34 cup chopped onion 
l cup sliced celery 
1 green pepper, seeded and cut in 
l-inch pieces 
Rinse shrimp in cold water, pat dry 
on paper towels. Combine sherry, water 
and cornstarch in small bowl. Heat oil 
in Chinese wok or large wide kettle. 
Add ginger and garlic; sauté 20 seconds, 
stirring quickly. Add shrimp and salt; 
sauté over high heat stirring constantly 
until pink, 2 to 3 minutes. Remove from 
pan. Add onion, celery and green pepper 
to oil remaining in pan; stir-fry 3 to 4 
minutes or until vegetables are crisply 
tender. Stir cornstarch mixture; add to 
vegetables; cook, stirring constantly, 


until thickened. Return shrimp to pan; 
cook, stirring constantly, 1 to 2 minutes 
or until heated through. Serve at once. 
Makes 8 servings. 


CANTONESE DUCK 

2 ducklings (4 pounds each) 
% cup chopped green onions 
2 cloves of garlic, crushed 

Y? teaspoon anise seeds, crushed 
12 whole peppercorns 

1 tablespoon peanut oil 

Y? cup water 

!4 cup soy sauce 

!4 cup dry sherry 

2 teaspoons sugar 

15 teaspoon ground cinnamon 
1% cups boiling water 

% cup honey 

1 tablespoon vinegar 

1 tablespoon soy sauce 

Wash ducklings; dry carefully with 
paper towels; stuff a few towels inside 
ducklings. Let stand at room tempera- 
ture 1 hour to dry. Sauté onions, garlic, 
anise seeds and peppercorns 2 minutes 
in oil in medium-size saucepan. Add 
water. Simmer 5 minutes. Stir in !4 cup 
soy sauce, sherry, sugar and cinnamon. 
Heat oven to 400°. Remove paper towels 
from ducks. Carefully pin neck skin to 
the backs of ducklings. Turn wings back. 
Place ducks on rack in shallow roasting 
pan. Spoon onion-sherry mixture into 
cavities of ducklings, dividing evenly. 
Close with skewers; turn tail up and tie 
to legs with string to hold liquid inside. 
Roast, uncovered, 30 minutes. 

While ducklings roast, combine boil- 
ing water, honey, vinegar and | table- 
spoon soy sauce. Remove fat from pan 
with baster. Lower heat to 350°; roast 
ducklings 1 hour, basting every 20 min- 
utes with honey mixture. Lower heat 
to 300°; continue roasting and basting 
30 minutes or until done. Cover with 
foil if too dark. Carefully pour liquid 
from ducklings through strainer; serve 
separately. Cut legs and thighs from 
ducklings. Cut breast along ridge of 
bone; lift off half breast on each side. 
Cut into Ix3-inch pieces. Arrange meat 
on platter. Garnish with parsley and 
canned lychees stuffed with maraschino 
cherries, if desired. Makes 8 servings. 


Vegetables. Taste our 
earrots, celery. onion, 
mushrooms and a sauce your 
husband will think is oo-la-la. 
Close your eyes. 

Take a bite. And you'll 
1 


think you're eating on the 
Champs Elysées. 

Birds Eye'International 
Vegetables also come in 
other styles. Hawaiian, 
Danish, Bavarian, Spanish, Sa 
Mexican and Japanese. WEISS: 


UL P ; 


PARISIAN sx: 
Vegetables 


et ps 


We make it here but it tastes like there 


~ { 


slightly over low heat; invert onto plat- 
ter or cutting board; tap pan to release 
pâté. Leave whole or slice % inch thick. 
Garnish with lettuce and parsley and 
serve with Danish salami and pickled 
beets, if desired. Makes 12 servings. 


SPINACH SOUFFLEED TOMATOES 
12 medium-size tomatoes 
1 package (10 ounces) frozen 


3 egg whites 

Cut tops from tomatoes; scoop out 
seeds and pulp. Turn tomatoes upside 
down on paper towels to drain: let stand 
at least % hour. Cook spinach accord- 
ing to package directions; drain well; 
cool. Squeeze excess water out with 
hands. Chop finely. Melt butter or mar- 
garine in saucepan; stir in flour, salt and 
nutmeg. Cook over medium heat, stir- 
ring constantly, until mixture bubbles. 
Remove from heat; stir in milk slowly. 
Cook over medium heat, stirring con- 
stantly, until mixture thickens and bub- 
bles. (Sauce will be very thick.) Remove 
from heat; beat into egg yolks. Beat in 
spinach. Heat oven to 350?. Beat egg 
whites until stiff but not dry. Fold in 
spinach mixture gently. Place tomatoes 
in baking pan; spoon spinach mixture 
into tomatoes, dividing evenly. Pour 
about !4 inch boiling water into pan 
around tomatoes. Bake 25 minutes or 


Capture a casual, happy mood with a well-laden smorgasbord. 


T, is the kind of spread that’s tradi- | MUSTARD SAUCE 
tionally associated with good times, and | 1⁄4 cup sharp prepared mustard 
is also, as pictured on page 108, an | 2 tablespoons sugar 


appetizin : : 1 tablespoon vinegar 
& delight to the cye. Recipes % cup pure vegetable or olive oil 


for starred items appear below. 2 tabi finely ch din until soufflé mixture is puffed and done 
Marinated Salmon with Dill* Combine mustard, sugar and vinegar uoi epi Serve at once. 
Liver Páté* Cucumber Salad in small bowl. Add oil in thin stream, 

Glazed Baked Ham beating constantly with wire whisk. Stir | KRUMKAKER 

Spinach Souffléed Tomatoes* in dill. Chill at least 30 minutes. Makes | 1% cups sifted all-purpose flour 
Assorted Cheeses about 1 cup. 1 teaspoon baking powder 

Aquavit Beer à J4 teaspoon ground cardamom 
Krumkaker* LIVER PÁTÉ ! teaspoon sait 


2 eggs 


1% pounds calves’ liver 
Whipped Cream Strawberries % cup sugar 


!4 cup butter or margarine 


15 cup flour % cup butter or margarine, 

MARINATED SALMON WITH DILL 1% cups milk melted and cooled 
¥% cup coarse or kosher salt % pound ground pork fat 3 tablespoons cold water 
1 tablespoon sugar 3 eggs Sweetened whipped cream 
2 teaspoons peppercorns, crushed J5 cup grated onion Strawberries, washed 
B whole allspice, crushed 3 teaspoons salt and unhulled 
3 pounds center-cut fresh salmon, 1 teaspoon ground pepper Sift flour, baking powder, cardamom 

boned and scaled 1 teaspoon ground allspice and salt together. Beat eggs and sugar 
% bunch dill (10 to 15 large sprigs) Lettuce at high speed about 10 minutes or until 
Mustard Sauce (see below) Parsley light and foamy. Stir in 4% cup flour 
Rye bread or pumpernickel Rinse liver in cold water; pat dry with | mixture at low speed. Add butter or 


Combine salt, sugar, peppercorns, all- | paper towels. Put through meat grinder 
spice in small bowl. Open salmon; place | twice, using finest blade, or whirl, 4 at 
one side, skin side down, in glass bowl. | a time, at high speed in blender until 
Top with dill; sprinkle with half the salt | smooth. Heat oven to 350°. Grease 
mixture; fold over other half of salmon | 9x5x3-inch loaf pan. Melt butter or 
(skin side will be up); sprinkle with re- | margarine in medium-size saucepan: 
maining salt mixture. Cover with trans- | stir in flour. Stir in milk gradually. Bring 
parent plastic wrap. Set plate on salmon; | to boiling, stirring constantly; boil 1 
top with 2-pound can or weight. Re- | minute. Stir in pork fat. Turn into large 
| frigerate 48 hours, turning salmon every | bowl. Stir in liver, eggs, onion and sea- 
12 hours. Remove salmon; scrape off dill | sonings. Turn into prepared pan. Set 
and spices. Place, skin side down, on | pan in larger pan; pour 1% inches hot 
board. Slice diagonally in very thin | water into larger pan. Bake 1 hour and 
slices; do not cut through skin; detach | 25 minutes, adding more water to pan, 
from skin as you cut. Arrange on plate. | if needed. Cool completely in pan. 
Garnish with dill and lemon, if desired. | Refrigerate until ready to use (it may be 
Serve with Mustard Sauce and rye bread | kept 1 week). To serve, loosen pâté 
or pumpernickel. Makes 12 servings. around the edges. Heat bottom of pan 
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margarine gradually. Stir in remaining 
flour mixture alternately with water, be- 
ginning and ending with flour. 

Heat ungreased krumkaker iron over 
medium-high heat on top of range. Drop 
1 slightly rounded teaspoon batter on 
iron; close gently. Cook over medium 
heat 30 seconds on each side or until 
golden. Peel cookie from iron with 
small knife or spatula; roll quickly into 
cone shape. Cool completely on wire 
rack. Repeat with remaining batter. 
Store cones in airtight container (they 
will keep several days). Stand cones on 
pointed ends in bowl partially filled with 
sugar. Serve with sweetened whipped 
cream and whole strawberries. Makes 
about 2 dozen. —Frances M. Crawford 


Two easy ways to mix a batch of 


] 


using 62ra% RICE KRISPIES 


Special Offer! 


REE 
SPURTLE 


(for "Spurtle Stamps" from two 
specially-marked Rice Krispies 
cereal packages, and a 6-ounce, 
or larger, marshmallow package 
wrapper. See details below.) 


GRAHAM KERR, TV'S 
“GALLOPING GOURMET"* 


He cooks with a Spurtle. 


Graham Kerr says he 
wouldn't be without his 
Spurtle when he prepares 
dishes on his television pro- 
gram and in his own kitchen. 
You'll find this handy cook- 
ing tool can make it easier 
for you to prepare your fav- 
orite recipes (like the one in 
this ad), too. 


The Spurtle can be used for 
mixing, pouring, lifting, and 


MARSHMALLOW TREATS turning. It's about 10 inches 


% cup regular margarine or butter 


1 6-10 ounce package regular marshmallows (about 40) 


or 4 cups miniature marshmallows 


long, and made of close- 
grained hardwood. Perfect 
for use with mixing bowls 


5 cups KELLOGG’S® RICE KRISPIES? cereal and pans. 


1. Melt margarine in 3-quart saucepan. Add marshmallows and cook 
over low heat, stirring constantly, until marshmallows are melted and 


mixture is very syrupy. (The Spurtle offered 
at right makes mixing extra-easy.) Remove 
from heat. 

2. Add RICE KRISPIES cereal and stir until 
well coated. 

3. Press warm mixture evenly and firmly 


into buttered 13x9x2-inch pan. Cut into 
squares when cool. 


Yield: 24 (2-inch) squares 


Note: About 2 cups marshmallow creme may be 
substituted for marshmallows. Add to melted mar- 
garine and cook over low heat for about 5 minutes, 
stirring constantly. Proceed as directed in step No. 2. 


You can get one of these 
handy Spurtles FREE from 
Kellogg's. Just send us the 
required proofs of purchase 
as directed below. 


HOW TO GET YOUR FREE SPURTLE: 
Send your name and address and zip code to: 
FREE SPURTLE OFFER, BOX 2083, REIDS- 
VILLE, N.C. 27320. Also enclose "Spurtle 
Stamps” from two specially-marked packages 
of Kellogg's Rice Krispies cereal, plus the brand 
name and weight line cut from a 6-ounce or 
larger marshmallow package wrapper (or 
marshmallow creme jar label). Offer expires 
June 30, 1973, and is good in U.S. except 
where prohibited, licensed, regulated or taxed. 

©1972 by Kellogg Company 


Make party dining memorable 
with this menu for all seasons 


T.. word for our Greek dinner is 
Mercouri-al—an exciting dinner for 
eight. The menu includes Greek favor- 
ites like lamb and sharp, salty feta cheese. 
We use feta in the Cheese Puffs, but 
you might also want to crumble some 
into greens to make that perfect Green 
Salad that accompanies the traditional 
Greek meal. Serve your dinner dra- 
matically, as we do, on a low table with 
cushions for seats (see pages 106-107). 
Recipes for starred items appear below. 


Appetizer Tray 
(Greek Cheese Puffs*, 
Stuffed Grape Leaves*, 
Marinated Greek Olives, Stuffed 
Olives, Green Onions, Radishes) 
Avgolemono Soup* 


(Egg-and-Lemon Soup) 
Herb-Roasted Lamb with Artichokes* 
Pilaf Green Salad 
White Wine 
Walnut Cake” 

Coffee 


GREEK CHEESE PUFFS 

2 ounces feta cheese, crumbled 
| % cup pot cheese 

1 egg yolk 


1 package (10 ounces) frozen patty 
shells 


Combine cheeses, egg yolk and but- 
ter or margarine in blender. Blend 
until smooth. Remove patty shells from 
package; leave at room temperature 
30 minutes. Place 3 patty shells slightly 
overlapping on lightly floured pastry 
board. Roll to a 9xi8-inch rectangle. 
Cut in twelve 9x1%4-inch strips. Place 
teaspoon of filling on one end of each 
strip. Fold over one corner of pastry to 
make a triangle. Continue folding from 
side to side, keeping the triangle shape, 
to other end of strip. Arrange on large 
cookie sheet. Repeat with remaining 
patty shells and filling. Refrigerate puffs 
at least 30 minutes. Bake at 425° for 
20 minutes or until golden brown. 
Makes 24. 

Note: If you have only one oven, remove 
the partially roasted lamb from the 
oven and keep it warm. Increase oven 
heat to 425° and bake the cheese puffs. 
When they are done, remove them, put 
the temperature back to 325° and return 
the lamb to the oven to finish roasting. 


STUFFED GRAPE LEAVES 

1$ cup chopped onion (1 medium) 
2 tablespoons olive oil 

% cup raw rice 

wien chicken broth 


2 tablespoons chopped parsiey 

32 grape leaves (from 1-pound jar), 
drained and separated 

2 tablespoons olive oil 

% cup water 

3 slices lemon 

Sauté onion in 2 tablespoons oil in 
skillet until soft. Add rice; cook, stir- 
ring constantly, until rice starts to 
brown. Add chicken broth and salt; 
simmer, covered, 15 minutes or until 
rice is almost tender and broth is ab- 
sorbed. Toast pine nuts in a small sauce- 
pan over low heat just until light golden; 
remove from heat. Add nuts and parsley 
to rice. 

Place a grape leaf, shiny side down, 
on working surface. Place a spoonful 
of rice mixture on center of leaf: fold 
stem end over filling; turn each side 
over to enclose filling completely; roll 
up gently. Repeat with remaining filling 
and leaves. Place stuffed leaves side 
by side, scam side down, in single layer 
in medium-size skillet. Sprinkle with 
2 tablespoons oil and water; top with 
lemon slices. Simmer, covered, 25 min- 
utes or until liquid is absorbed. Remove 
from heat. Cool completely at room 
temperature. Refrigerate until serving 
time. Makes 32. 


AVGOLEMONO SOUP 
4 cans (13% ounces each) 
chicken broth 

2 eggs 
14 cup lemon juice 

Bring broth to boiling in large sauce- 
pan. Beat eggs at high speed until very 
light and fluffy; add lemon juice. Re- 
move broth from heat; add 2 cups broth 
gradually to egg mixture. Stir into broth 
remaining in saucepan. Serve at once 
while still very foamy. Garnish each 
serving with a sprig of fresh dill, if 
desired. Makes 8 servings. 


HERB-ROASTED LAMB WITH 
ARTICHOKES 

6- to 7-pound leg of lamb 

2 cloves of garlic, slivered 
1% teaspoons salt 


2 tablespoons olive oil 

Heat oven to 325°. Make slits evenly 
in lamb with small knife; insert slivers 
of garlic in slits. Sprinkle lamb with 
salt, pepper and oregano. Place lamb, 
fat side up, in shallow roasting pan. 
Insert meat thermometer in fat side so 
tip is in center part without touching 
any bone or fat. Roast, uncovered, | 
hour. 

Wash artichokes; trim ends; clip off 
any thorny tips on leaves with scissors; 
remove chokes from centers. Parboil 
5 minutes in boiling, salted water; drain. 
Place artichokes and onion around 
lamb. Add water; drizzle oil over arti- 
chokes. Roast 114 to 114 hours or until 
thermometer registers 170° for medium 
done. Remove lamb to heated serving 
platter; arrange artichokes around lamb. 
Keep warm. Skim all fat from surface of 
pan juices. Place pan over low heat to 
heat juices through. Spoon juices over 
artichokes, Makes 8 servings. 


WALNUT CAKE 

3 cups sifted ail-purpose flour 
1% teaspoons baking powder 
1 teaspoon baking soda 

1 teaspoon ground cinnamon 


1% cups chopped wainuts 
1 cup water 

1% cups sugar 

Y? cup honey 

Heat oven to 350°. Grease 9x314- 
inch tube pan. Sift flour, baking pow- 
der, baking soda and cinnamon to- 
gether. Beat butter or margarine and 
1% cups sugar at medium speed until 
light and fluffy. Add eggs, one at a 
time, beating well after each addition. 
Add flour mixture alternately with milk 
and lemon juice at low speed, beginning 
and ending with flour. Scrape bowl 
frequently. Stir in walnuts. Pour into 

pan. Bake 1 hour, 15 minutes, 
or until cake springs back when lightly 
touched with fingertip. Combine water 
and 1% cups sugar in small saucepan; 
boil rapidly 5 minutes. Stir in honey; 
bring back to boiling, boil 5 minutes or 
until syrup reaches 230° on candy ther- 
mometer. Remove from heat. 

Remove cake from oven; leave in 
pan. Pour syrup over hot cake, about 
lá cup at a time, letting syrup soak in 
each time before adding more. (This is 
a slow process and it will take about 2 
hours to add all the syrup to the cake.) 
Cool cake completely in pan. Remove 
from pan; place on cake plate. Garnish 
with green grapes and walnut halves, if 
desired. This cake is moist and will keep 
well for several days. —Jacques Jaffry 


Everything you’ve heard 
about our refrigerators is true 
of every Frigidaire appliance. 


STRAP TI _ 


Over the years many good things nave been every Frigidaire appliance, it might be because you 
said about Frigidaire refriger ators. Thats partly haven't heard about every F rigidaire appliance. 
because they've been around so long. That's a shame. 7 eg d like our refrigerators, 

And partly because some of the ones made Fr rigidaire washers, dryers, f ezers, angus, room 
over forty years ago are still in use today. Still doing air conditioners, Poi Ny and other appliances 
their job and doing it we are desi igned and built for dependabil ity. 

What helps make all Our appliances like our Once you've owned one of our "other" appli- 
refrigerators is their sturdy outside con- ances, you'll want to own all of them. You'll 
struction and their compact, efficient want to make that dependable old 
insides. refrigerator company your dependable 


If you haven't heard these things about appliance company. 


Every Frigidaire 
is not a refrigerator. 


Avoid the “‘heavy’’ role and play your party part with ease. 


W... the stage has been set for a 


party, whether you are just one in a cast 
of 50 or a leading actor in an intimate 
gathering of eight, you have an obliga- 
tion to play your part well. The invited 
guests are a hostess’s hand-picked cast; 
how they play their respective roles ulti- 
mately determines the success of the 
whole evening. While it is true that many 
of the old taboos of guestmanship have 
been discarded in favor of a more casual 
style, thoughtfulness remains. And un- 
der that heading, everything else neatly 
falls into place. 

The arrival is the opening scene. 
Guests should take their first cue from 
their hostess. Is she the punctual sort 
who says dinner at eight and means it? 
Or is she the kind who would pack you 


dara are five 


off for a walk around the block if you 
came at the appointed hour? Remember, 
though, that arriving later than half an 
hour after the time stipulated is no 
longer fashionably late; it’s old-fash- 
ioned tardiness. And if the occasion is a 
small dinner party, 15 minutes’ delay is 
long enough to allow. After that, tele- 
phone so your hostess can hold up on 
the souffié. 


E... as the players enter, each 
begins to reveal his true character. 
Early on comes the compulsive doer who 
is just not happy unless he's helping. 
More often than not, this he is a she. 
True, à sincere offer made at the begin- 
ning of the evening will make the hostess 


raasons lo sand 


for our fraa +e drinking brochure. 
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Collection: big-bowled, 
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feel free to ask for assistance in passing 
the hors d'oeuvres or in serving the 
coffee. And an extra pair of hands can 
come in very handy when drinks are to 
be made. But if the host and hostess 
prefer no volunteers, take their word for 
it, don't press. 

Overzealous helpers, particularly in 
the kitchen, are not a gift from heaven. 
These guilt-plagued people can't bear to 
see anyone "stuck." The smaller the 
kitchen, the more they hover. What they 
don't seem to realize is that a hostess 
could get on with her act a lot faster if 
she were left to organize herself quietly 
without the entire company peering over 
her shoulder and into her pots. What's 
more, be considerate. She's entitled to 
keep her frozen spinach dish a secret 
if she so chooses. 


| AM about the footlights are 
the upstager and the overdresser. These 
two deserve each other. Dead center is 
the conversation hogger, expounding 
and expanding on his views. Stage left is 
the never-gets-to-the-point talker with 
his solitary victim pinned to the wall. 
The guest who is able to turn off these 
actors and extricate their prey will be 
much blessed by a grateful hostess. Con- 
versation is the life of a party, after all, 
and the really valuable guest is the one 
who keeps the ball rolling and sees to 
it that even the shy are brought in. While 
it does not necessarily follow that the 
larger the company the greater the 
variety of thoughts, the more each guest 
feels part of the whole circle and the 
more he responds to those around, the 
merrier it is for all. 

Now the jugglers perform—coming in 
from the wings, balancing napkins, 
canapés, glasses, coasters and lighted 
cigarettes. The best jugglers only handle 
as many items as they can manage and 
never take it for granted that all table- 
tops are plastic and all glasses unbreak- 
able. Rather than scatter their ashes on 
floors, carpeting and saucers, they ask 
the hostess for extra equipment, if it is 
needed. 

The lingerer waits until the end to 
reveal himself, seemingly unaware that 
good-bye is a short word and that long, 
drawn-out farewells are painful and bor- 
ing. The direct opposite of the hanger-on 
is the bolter. He is at his best when he 
makes his excuses early in the evening, 
giving one and all the impression that 
his time is more precious than the 
proverbial rubies. 

Playing the guest role well is often a 
matter of avoiding the more unpleasant 
character parts—which just means be- 
having with common courtesy. And 
since most of us will be party-going more 
often than party-giving this holiday 
season, 'tis a far nobler thing to be, 
rather than to receive, the good guest. 
Let the curtain rise.—Christine B. Roth 


No dishwasher detergent 
can prevent water spots. 
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THE CATERING WORLD «, sany c. cray 


Leading West Coast caterers tell you how to lighten the load with some super shortcuts. 


| M a caterer to dinner, and your 
party will be a sure success. What's 
more, you'll stay out of the kitchen, look 
as serene as a perfume ad, spend the 
cocktail hour with your guests and not 
miss one word of the conversation. 

But what if hiring a caterer isn't your 
style or your budget? What if it's you 
who's holding down the kitchen, slipping 
the dishes inconspicuously on and off 
the table and cleaning up when the 
evening is over? Well, listen in. We have 
help for you from a group of successful 
young caterers in the Far West. Their 
suggestions range from tips on menus to 
ideas for shaving time off backstage 
preparations. [n the process they were 
quick to agree on one point—that enter- 
taining, even catered entertaining, is a 
pretty relaxed kind of thing these days. 

Universal Rule Number One states 
that the more you can do ahead of time, 
the better the results. Charles Miles, who 
keeps Portland hospitality flowing, insists 
that this rule can't be overstated. It's not 
enough, though, simply to prepare and 
cook ahead. You must keep an eye on 
the space in your refrigerator. 


jm BIG: big pots, big pans, big 
casseroles and big platters, if your kitchen 
has a range generous enough to accom- 
modate them. At least that is the opinion 
of pretty San Francisco caterer Flicka 
Leibert, who is half of a team called 
"The Cooking Company." The other 
half is her girlhood friend Peggy Hanan. 

“You can prepare normal amounts 
in big pots, but you can't cook big 
amounts in normal-sized pots," Flicka 
believes. Since these oversized items are 
used relatively infrequently, she sees no 
reason why they can't be owned in a 
syndicate of sorts. You have one, your 
friends own the others, everyone borrows 
back and forth as the need arises. This 
system has been found to work superbly 
—and its a welcome arrangement if 


84 


you are an apartment dweller who 
can barely find space for a frypan. 

Big—13-inch—dinner plates are very 
popular now in the West. Food fits 
comfortably on them; indeed they are 
almost traylike. There is so much room 
that you can dispense with salad or 
bread-and-butter plates unless you are 
bent on absolute formality. 

Think sharp—sharp knives. The cater- 
ers we talked to reported that dull knives 
are what they usually find in all the 
houses in which they work. ''We always 
take our own along with us—for chop- 
ping, slicing, paring," The Catering Ser- 
vice's fast-moving Cynthia Soyster told 
us. '"The right knives save all kinds of 
time. They also save nicks. There's 
nothing more dangerous to work with in 
the kitchen than a dull knife." 


C enis. who shares her thriving 
Bay Area catering venture with two 
friends, Janet Robinson and Jeanie Bar- 
rie, added this excellent piece of advice: 

“Pick the right tool for the job. You'll 
be way ahead. We use an electric knife 
for all kinds of quick work. My hus- 
band's a purist who considers carving a 
real art and won't avail himself of this 
speedy device, but when you are making 
hors d'oeuvres for 50, and have to take 
the crusts off the bread, there's no time 
for purists. You need to go zip-zip." 

“Put a price tag on your time," says 
Janet Robinson. **Think of time in terms 
of something else you could be doing, 
the bath you'd take, the quiet you'd 
relax in. If there's something that you 
can buy better than you can make, buy 
it. Instead of chopping buckets of cab- 
bage to make salad for a crowd, we drop 
by our friendly delicatessen, which has a 
huge chopping machine that turns it out 
by the barrel. Instead of spending 
precious minutes baking cookies, we 
favor the nice Mexican baker who turns 
out delicious dolces.” 


| coring to our experts, the very 
formal sit-down dinner is fading in pop- 
ularity, so most of their planning is for 
buffets. One of their recommendations 
to make things go smoothly is to set up 
two of everything. With duplicate dishes, 
several guests can serve themselves at the 
same time and there's never a logjam 
around the table. Some additional and 
eminently practical suggestions include: 

“Pare down the menu"—this from 
handsome, bearded London Nossaman, 
who works out of his bay-windowed 
apartment on San Francisco's famed 
Nob Hill. “If I were doing a small din- 
ner for myself, I'd eliminate the ap- 
petizer or soup course and use what I 
call the *open plan.' This is the entree, 
followed by salad, cheese and breads, 
put on the table at the same time, and à 
light dessert like fruit, which I most often 
incorporate with flowers as the center- 
piece." 

With this scheme, the guests can eat 
to suit themselves; it's all very relaxed 
and individual. The order you follow is 
your own—salad, then fruit and cheese, 
or salad with cheese and bread, then 
fruit for the finish. 

Ease off on the fancy appetizers. In 
Portland, elaborate hors d'oeuvres and 
even simpler fare like chip and cracker 
dips have given way to bowls of bite- 
sized crisp, fresh vegetables with a no- 
nonsense dunk such as Charles Miles's 
favorite: yogurt dashed with seasoned 
salt and chili powder. 


B. the great secret is really the 
inner you. On this every one of our 
experts concurs. Flicka Leibert puts it 
in a nutshell: ‘The best hostess is one 
whose back sheds worry like water; the 
one who, if the whole kitchen should 
explode at the height of her party, would 
calmly pick up the telephone and call the 
local Chinese restaurant without losing 
a beat." 


The Fenton 
Gift Guide 


Start your Christmas shopping here. 


Send two dollars for an illustrated story of Fenton Glass. 


THE FENTON ART GLASS COMPANY, DEPT. AH, WILLIAMSTOWN, W. VA. 26187 


See how New York pros work 
their special cocktail magic. 


I. you want some good, honest advice 
on throwing a successful cocktail party 
at home for about 20 guests, go to a 
4 bartender. We asked 10 top Manhattan 
barmen for their secrets (unlike haute 
cuisine chefs, barmen like to gab about 
their recipes). Here's what they said. 
Robert Cozic at Clos Normand: 
“Don’t use a jigger to measure Jiquor. 
You look miserly. Practice pouring 
before your party. Your eye will soon 
become your accurate measuring stick. 
: Drinks at home should be less potent 
f than at a bar. One and a half ounces of 
3 liquor (a jigger) per drink is enough. 
Your guests will resent stiff drinks. In 
fact, many people are ordering light 
aperitifs today. I serve a lot of Lillet 
Blanc (a dry white French vermouth) 
| on the rocks. I also have a slightly 
stronger specialty: one part gin, three 
parts Lillet Blanc, served on the rocks 
with a slice of orange.” 
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George Peters at Dionysius: “‘If you're 
serving vodka on the rocks, add an 
orange twist. It gives a wonderful flavor. 
Also, when you make a Margarita, be 
sure to rub lime on the rim of the glass 
before dipping it in salt. The best dry 
martini is the in-and-out. Pour a few 
drops of dry vermouth on the rocks, 
swirl the ice a bit, then throw out all the 
liquid from the glass. Pour gin or vodka 
over the vermouth-tinged ice cubes. If 
you sprinkle a few drops of Scotch over 
this concoction, you can call it a Bullet 
Martini.” 


A. alternate theory of martini-mak- 
ing comes from expert Charles Mabille, 
who is not a bartender but the manager 
of the Brasserie restaurant. His tips are to 
add a pinch of salt, dip your lemon peels 
in dry vermouth, refrigerate your gin or 
vodka and vermouth, or use dry sherry 
instead of vermouth. Avoid metal—mix 
with a plastic stirrer; have ice cubes pre- 
pared from bottled water ...and for a 
surprise, garnish with an avocado sliver 
and a slice of lemon. 

Al Calvano at Le Marmiton suggests 
adding a few drops of Pernod to an Old 
Fashioned to give it piquancy. His other 
specialty is Godfather on the Rocks, a 
Sicilian treat that gives a boot with its 
mixture of Scotch and a jigger of 
Amaretto di Saronna (an Italian liqueur), 
served on the rocks. 

Julio Kurbegov at Le Pavillon reports: 
**My specialty is a cocktail made of one 
part Grand Marnier, two parts Bacardi 
rum and one part fresh lime juice. My 
customers like it, and they're very 
particular." 

Billy Jimenez at Sardi’s says: “I 
always use fresh fruit juice for mixed 
drinks. l've also found that most people 
today are beginning to take their drinks 
on the rocks. Straight-up is too potent 
for them." 

Tony Bonafede at the Carlton House 
advises: "Use medium-size ice cubes. 
The small ones melt too fast and dilute 
the drink. The big ones are clumsy in a 
glass and take too long to melt, making 
for a stronger drink. People don't want 
to get inebriated at a cocktail party. 
There's a very popular aperitif called Kir 
(named for a mayor of Dijon, France) 
composed of chilled Chablis and a jigger 
of créme de cassis. You can add club soda 
and lemon to taste." 

Teddy Iricaory at the Café Pierre 
warns: *‘Don’t fill your drinks to the 
brim. People stand at a cocktail party, 
and you'll have a lot of spillage. My 
speciality is rye and apricot brandy on 
the rocks. But I wish someone would 
give a party and serve all the old-time 
favorites like Pink Ladies, Side Cars, 
Ward Eights and Singapore Slings." 

Jack Rivera at The Lair says: "Be 
sure to have enough vodka for your 


party. It’s becoming more and more 
popular these days. The same goes for 
bourbon.” 

Tom Hyland and Dan Lanning at 
Casey’s in Greenwich Village have tended 
bar at a lot of home parties. According 
to Tom, “‘The proper way to chill a 
glass is to fill it with crushed ice. If you 
invert it in shaved ice, the outside gets 
wet and drips all over your clothes when 
you drink. If the ice cubes are murky 
looking, they will ruin your drink. Pour 
lukewarm water over them—that clears 
them—then put them in the freezer. Cut 
your lemons and limes only as you use 
them. If you slice all your fruit before 
the party, it gets a wilted look. Put olives 
and onions on a toothpick in the drink 
so your guests can get at them without 
embarrassment. Use powdered sugar for 
drinks; it dissolves better in alcohol than 
regular sugar.” 

From Dan: '*Add one egg white to 
each quart of fresh lemon juice that you 
squeeze. It gives the juice a creamy top. 
And to give your party a homier atmos- 
phere, it's preferable to have the host and 
hostess make and serve the drinks to 
their guests. 


F.. basic bar needs, we consulted 
Lore Moser, banquet manager of Tavern 
on the Green. **At a cocktail party for 
20," she advises, "you should figure on 
about four drinks per person. A quart 
of liquor is good for 24 drinks. For a 
cold-weather party I would suggest two 
quarts of Scotch, plus one quart each of 
vodka, gin, bourbon, rye and a fifth of 
rum. Also, for seasonal parties, grog, 
mulled wine and eggnog are very popu- 
lar. In hot weather make it two quarts of 
vodka, one of Scotch. At all seasons 
you'll need bottles of sweet and dry 
vermouth, Dubonnet, Campari, chilled 
white wine, sherry, bitters, Worcester- 
shire sauce and Tabasco. Mixers should 
include colas, ginger ale, bitter lemon, 
tonic, club soda, tomato juice. Also have 
fresh fruit juice and ice water on hand, 
of course." 

Some final advice comes from Don 
Bruce White, one of Manhattan's fore- 
most caterers. “If possible," he recom- 
mends, ““don’t set up the bar in your 
main party area. People like to circulate, 
and a good excuse to get away from 
someone is to take a walk to the bar. 
Also, don't have your bar in the kitchen. 
It will interfere with food preparation. I 
thoroughly approve of plastic glasses. 
This is a plastic society, and people 
should get used to it. But never plastic 
toothpicks for garnishes. Use wooden 
ones. And, by the way, do have plenty 
of hors d'oeuvres; don't put all your 
bottles of liquor out; most important of 
all, don't serve your guests coffee at the 
end of the party. If you do, you'll never 
get rid of them." 


For a free recipe book, write: Rums ot Puerto 
Rico, Dept/H., 666 Fifth Ave., N.Y., N.Y. 10019 


PUERTO RICAN RUM. 
SOMETHING YOU CAN STAY WITH. 


When cold weather and warm feelings bring you 
close together, drink something that you'll both grow 
close to. Hot Rum and Cider. 

It's a drink you can stay with all winter long, because 
by law Puerto Rican Rum is aged for mellowness. Then 
its filtered through charcoal for added smoothness. 

All after it's been distilled at high proof for purity. 

Hot Rum and Cider. Just the drink for people 

who are warming up to each other. THE RUMS OF PUERTO RKO 


Pour 1% oz. of light or dark Puerto Rican Rum into a mug. Fill with hot apple cider, stir. Garnish with 
four cloves and a slice of lemon if desired. © Commonwealth of Puerto Rico 


88 


THE 
INVITING 
BEAUTY 


Here’s our before-the-party 
makeup plan. It really works. 


A relaxed and charming hostess 
makes the party partier. And one way to 
be relaxed and charming is to know you 
look your best. Your game plan for pre- 
party preparations should include an 
ample time allowance for preparing you. 
Put on your party face no sooner than 
45 minutes before the first guest is due. 
Smooth your way by investing a little 
time the day before. Most important, 
plan what you are going to wear. If it's 
something you haven’t worn before, or 
have worn only to other people’s parties, 
give it an at-home dress rehearsal. 
Another do-ahead: a manicure. If you 
use a pale or neutral shade of polish, a 
last-minute chip won’t spoil the view. 
Hint—you can make your hands look 
smoother and whiter temporarily during 
the evening by disappearing for a 


moment and raising them and shaking 
hard for 10 seconds. 

One of the nicest ways to pamper 
yourself on the day of a party is to put on 
a facial mask. It revs up and freshens 
the complexion. Chances are you won’t 
have time for the full-fledged treatment. 
Even so, you don’t have to deprive your- 
self of this treat. If you have an under- 
standing family, you can wear a mask 
for 20 minutes or so while working 
around the house. Right there in the 
kitchen, break and separate an egg, 
fork-beat the white only and apply to 
your face. You’ll feel it tightening and 
tingling as it dries. An alternate is to pat 


honey over your face. Sticky, but the 
afterglow is lovely. 

Also, there are ways to increase the 
staying power of your makeup. First put 
on a moisturizer. Use an astringent 
around and on the nose to blot up sur- 
plus oil, retard perspiration. Apply foun- 
dation as you regularly do. Then apply 
loose powder generously. Transparent, 
no-color powder is best, because it is less 
likely to turn darker under the strains of 
hectic hostessing. Press the powder on; 
don't rub. Allow it to set for a minute, 
then lightly brush off the excess with 
cotton, using downward strokes. 

Next, wring out a cotton puff in icy 
water and pat it all over your face. Use 
blusher sparingly: The heat of the kitchen 
and the excitement of the evening will 
bring a rosy glow to your cheeks. 


T.. is the night to wear your most 
tried-and-true eye makeup. You don’t 
have time to experiment. Powder shad- 
ows tend to stay with you longest. If you 
use a cream shadow, press on a little face 
powder over it to help it stay put. Apply 
mascara over powdered lashes for a 
lush look. And don’t attempt false 
lashes unless you’ve worn them before. 
Finally, stash a mirror and a mini- 
makeup repair kit in the kitchen, and 
you'll be the prettiest hostess ever. It's 
your night to shine. —Fenella Darby 


A LITTLE 
PINE, 

A LITTLE 
JASMINE 


You can make your house 
a home of subtle fragrances. 


W.. your favorite fragrance? 
Jasmine? Lemon? Chanel No. 5? The 
smell of bread baking or your mother's 
special pot roast? Scent is a highly 
personal thing. That’s why the fragrant 


seeming lack of aroma if the flowers are 
kept under refrigeration as most florists 
do. The scent is merely delayed by cold. 
An hour or two in the warmth of your 
house will restore it. 

Scented candles, though they have a 
limited range of fragrance, make up for 
the fact with their atmospheric effect. 
There are the usual candle locations, but 
we are inclined to use them in unex- 
pected places—like the bathroom. 

If you want to add a mystic quality to 
a party, we suggest using liquid incense. 
If comes in a bottle with an eyedropper. 
The liquid is used on an absorbent cot- 
ton ring that is placed on a heat source 
such as a light bulb or a radiator. Be- 
cause you don’t actually burn it, you 
don't get a smoky heaviness in the air, 
but you do get a pleasant aroma that 
will last an hour or two, depending how 


much of it you use. The most popular 
scents are sandalwood, strawberry, jas- 
mine and pine. With all these to choose 
from, follow your nose and let your fan- 
tasy be your guide —Jeanne M. Bauer 
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house doesn't really smell of 
any one thing. At least you 
don't notice an overwhelming 
redolence the minute you walk 
through the door. What you do 
notice are subtle aromas—in 
what we call **fragrance zones” 
—a whiff of pine as you pass 
through the hall, the scent of 
sandalwood in the bathroom 
soap. 

How do you make your 
house a fragrant place? Sim- 
ple. First, get off to a fresh 
start, with no leftover odors 
hanging around. Turn on the 
exhaust fan or flip the air- 
conditioner switch to Exhaust 
or open the windows. Do all 
three, if there's a real problem 
or you're in a hurry. 


T... are air-fresheners on 
the market in liquid, solid and 
spray forms that cover up dis- 
agreeable smells but don’t get 
rid of them. They mask odors 
with another scent, the most 
popular being lemony, fioral 
or spicy. We prefer to start 
with an odor-free house and 
go on from there. 

Natural fragrance sources, 
such as a bouquet of flowers 
or an arrangement of ever- 
greens, are pleasing to every- 
one. According to florists, the 
most pungent flowers with 
year-round availability are 
roses, mums, carnations and 
gardenias. And don't forget 
houseplants. Our hands-down 
favorite is the scented gerani- 
um. Pots of herbs placed in a 
kitchen window give that room 
a fragrance that is perfectly 
attuned to its natural cooking 
aromas. 

Check the fragrance of flow- 
ers and greens before you buy 
them. But don't be upset by a 
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A super recipe that cooks beautifully 
and cleans up quick 
in TEFLON II certified cookware. 
TEFLON II makes many recipes easier to prepare and quicker to clean up. Just look 


for the TEFLON II Quality Seal in every piece of cookware you buy. It's your 
assurance of a no-stick, easy-clean finish that's been tested and approved by Du Pont. 


RING AROUND THE RUM CAKE 


3 cups flour RUM SAUCE 
1% cups sugar 12 cups canned apricot nectar 
4% tsp. baking powder 1 cup sugar 


1% tsp. salt 1% ths. cornstarch 


1% cups milk 2 ths. cold water 

% cup butter % cup light or dark rum 
% cup shortening 2 eight oz. cans mandarin 
3 eggs oranges, drained 


2 tsp. vanilla 
% cup ground nuts 
(almonds, pecans or walnuts) 


Heat oven to 350°. 

Grease and flour 12-cup cake 

pan. Measure all ingredients, 

except Rum Sauce, into large 

mixer bowl. Blend !4 minute 

on low speed, scraping bowl 

constantly. Beat 3 minutes on high speed, 
scraping bowl often. Bake 55 to 60 minutes, or until 
cake tests done. Turn out onto rack and cool cake. 

For the Rum Sauce, combine apricot nectar and 
sugar in a small saucepan. Bring to a boil, stirring often. 
Simmer 8 minutes. Blend cornstarch and water into a 
smooth paste; stir into hot sauce. Cook, stirring, 
constantly, until sauce thickens and clears. Cool slightly. 
Add rum and orange sections. Drizzle cake with a little 
sauce. Serve slices topped with remaining sauce. 

With TEFLON II, both the cake pan and 
saucepan will clean up in a jiffy. So you'll have plenty 
of time to enjoy this great tasting cake that's easy to 
make and stays delicious for many a day. 


* TEFLON II is Du Pont'« certification mark foc TEFLON- coated housewares which meet Du Pont standards 


TEFLON TI: Original recipe for no-stick 
cooking and easy clean-up. 
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. . . and answers to gladden the hearts of today's post-Post hostesses and their guests. 


She led a lovely ordered life, did Emily. 
Pick the date, plan the menu, set out the 
crystal and the fish knives. No Post roast 
ever burned; no Post guest was late or 
showed up with unexpected children. 
Today's parties are lots more fun. But 
they bring up Can-I's and What-If's the 
First Lady of Etiquette never considered. 


Are odd numbers all right now? 

Almost always. It still depends on 
the party, but the clout has gone out of 
Noah's Law. Two-by-two is more grace- 
ful for small, seated dinners, but pairing 
for a cocktail party, big buffet or spur- 
of-the-moment get-together is silliness— 
provided the imbalance isn't staggering 
either way. 


If you have divorced friends and you 

like them both, can you ask them to 
the same party? 
Only if it won't make them, and there- 
fore your other guests, uncomfortable. 
The exception, of course, is the Big Oc- 
casion, such as a wedding: If you don't 
invite both of them, the hurt might be 
more painful than the effort to be polite 
is worth. 


When you send an invitation and 
get no reply, should you call? 
For a big party, you probably won't 
need to. However, when one couple more 
or less does count, call by all means. 
Letters and messages have been known 
to get lost. 


What do you do if a man cancels at 

the last minute? 
The same thing you do if a woman does. 
If it's the kind of evening when pairs are 
nicer than odds, and you have an under- 
standing friend who not only couldn't 
care less about advance notice, but would 
add to the party too, draft him or her 
immediately. But don't sabotage your 
party for the sake of even numbers. 


In the case of a blizzard or a real 
deluge, what do you do with those 
soggy coats and dripping galoshes? 
Take to the bathrooms. Line the tubs 
with brown paper or plastic cleaner's 
bags and leave the boots to drain. Hang 
coats on the shower-curtain rods. 
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When a guest offers “to bring some- 
thing," what do you say? 
Most of the time you decline with thanks, 
and the ritual ends there. But if he or 
she insists and it's that kind of an in- 
formal evening, wine, cheese or an evil 
dessert are nice to receive. 


If someone brings wine as a gift, do 

you have to serve it that evening? 
Not if you haven't planned on it, though 
it might be handy as reinforcements. 


Do you have to introduce everyone 

to everyone? 
Ideally, yes. But at a big '*do" it is not 
always possible. If lots of people are 
coming, try to hire someone or ask a 
good friend to take over the bar at the 
start of things. That way both host and 
hostess will be free to meet and greet. 


When opposed to smoking, must 
you offer cigarettes and ashtrays? 
You may cut back on cigarette quantity, 
but don't, for your carpet's and fur- 
niture's sake, skimp on ashtrays. 
10 When people are late and the 
food is shriveling, how do you 
handle things? 
You and your prompt guests eat. Begin 
after a decent drinking interval, usually 
about an hour. You have to be a bit ruth- 
less if you care at all about food. 
1 When people bring kids you don't 
expect, how should you react? 
Grin and bear it, unless they live next 
door and you can pack them right back 
home. (The same goes for pets.) 
1 2 When can a hostess relax? 

In a sense, never. But she can and 
should have a good time when the crowd 
is settled into after-dinner talk, moving 
from group to group, seeing that guests 
are happy and have what they need. 

l What's the best way to end things 
when it's down to you and the 

last-ditch stragglers? 

In the long run, tactful truth is usually 

best. Like you stand up and say, “Tm 

awfully sorry but we have to plow the 


upper 40" (fill in your own morrow's 
doom). It works. Mostly. 


EH Are R.S.V.P.'s a must? 

They are if requested. Even when 
not, it's nice to phone and say how much 
you are looking forward to the party or 
how sorry you are to have to miss it. 

Can you bring along an uninvited 


15 friend if you know it's a big bash? 
Not without calling first. It’s hard to see 
how the addition could throw your 
hostess's plans out of joint, but it might. 
1 When your hostess says, "You 

can’t miss it," meaning her un- 
numbered country house down the next 


blind road—and you do, what then? 
You use the phone number you never 


leave home without. 
1 When you're asked for eight 
o'clock and nothing is said about 
it, how can you find out if you're going to 
be fed? 
Try a ploy like asking if you can bring 
something. If that fails, query the hour 
15 minutes one way or the other, '*be- 
cause Jim's likely to be late on Wednes- 
days and by the time I get him fed . . ." 
If this doesn't work either, maybe you'd 
better just ask. 


1 8 What's the best hostess gift? 
Something that takes care of itself. 
Something small and pretty—her fa- 
vorite candy or flowers. If flowers, have 
them arranged in advance, as hostesses 
are short on arranging time, and may 


even be short on vases. 
1 When you break a plate or burn a 
rug, how can you make it up? 

Apologize quietly and sincerely, and 
pray the plate is not an irreplaceable 
heirloom. If you luck in and it's not, 
have a replacement delivered as soon as 
possible. The rug can be stickier. Try 
to pay for the repair and /orcleaning bill. 
Failing that, a gift she really will love can 


make you both feel better. 
2 Are thank-you notes essential, 
or will a phone call do? 

The thank-you part is essential, and 
writing is the nicest. But if you put it off 
so long that you might, perish forbid, 
forget, then call. And live happily guilt- 
free ever after. —Marcia Wallace 
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THE TOASTMASTER TABLETOP OVEN DOES | 
ALMOST EVERYTHINC A BIC OVEN CAN. 


(And several things it can't) 


For one thing, a big kitchen oven doesn't cost 
less than $39. Nor do most let you prepare snacks, 
desserts, dinners with the simple push of a button. And 
no one yet has found a suitable way to carry a kitchen 
oven from room to room, or out on the patio. 

The tabletop oven does all the above, and more. 

Like letting you spend more time with family or 
guests. While you're preparing the food, and after- 
wards, too. Because rounded interior corners, remov- 
able door, trays and racks make clean up quick and 
easy. 

Is there anything the tabletop oven can't do? It 
can't do a 25-Ib. turkey, or bake four loaves of bread 
at one time. But if you want extra baking and broiling 
versatility plus convenience, it can do everything you 
want...pushbutton easy. 

Ask for this deluxe tabletop oven at your nearest 
Toastmaster dealer or this flip-over model that bakes 


and broils, and sells for under $26. Or choose from a 
variety of widely-priced Toastmaster Tabletop Ovens TOH STM A STE R° 
and Broilers. Division of McGraw-Edison Co., Elgin, II. 60120 


COOD THINCS THAT LAST. 


* “Td like to introduce you 
to our Lindsay olives 
IT and maybe show you 
y a thing or two about 
/ good eating, Lindsay style?’ 
' = ea | i Opal Griffis 
Y ‘ Lindsay Forelady 
P E 9 ; » Í E | Lindsay, California 
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"Let me send you FREE our new recipe booklet 'Lindsay Goes 

Oi ee — —— International'— with 65 exciting recipes. Just 

^ mm send 3 labels from Lindsay Pitted Olives.” 

| Lindsay LINDSAY. 

California A NICE TOWN. A GREAT OLIVE. 
Pitted 

Ripe Olives Ecosse Gene: Lindsay, California 93247 


)klets. Enclosed are 
for each booklet 
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By Lysbeth A. Margold 


including postage and 
handling, from Private 
Papers * Bill Goldsmith, 
130 W. 29th St., New York, 


N. Y. 10001. 


With a handful of risks and some wild tactics, four to six can play this new game rage. 


The name of the game is Onze (that's French for 11, the 
number of cards that are dealt for all but one hand), and 
it's the nearest thing to the beginning of a new card-game 
rage we've seen in years. It is spreading like brush fire— 
or a hula-hoop craze—on both coasts, and by the time you 
read this, it will most likely have arrived in your town. 
The Onze epidemic is a rare one, for it **infects" as many 
confirmed card-loathers as the more likely card sharks. 

The reasons for playing Onze seem multifaceted. It's a 
game that's both fast and fun .. . primitive and ritualized 
... social and mannerly. Although the rules may seem 
tricky and incomprehensible at first glance, the game itself 
takes mere minutes to learn, if you proceed step by step. 
Onze builds up and up in action and reaction, leaving the 
players suspended somewhere between good-natured hi- 
larity and the shadow of uncertain doom. 

Concerning the game's origin, we have to tread softly. 
Some say Onze was imported from Paris after a high- 
fashion showing, stuffed in the patch pocket of a maxi- 
dress. There's also a humorous theory going around that 
perhaps along with the deflation of the dollar, the Gaelic 
card game of '*21" has shrunk to '*11." Others maintain 
that, like many a star, it was born on the movie sets of 
Hollywood and exoticized with a provocative foreign 
name. All we can swear to is that Onze surfaced about 
three or four years ago and since then has been held in the 
hands of such notable chics as the Duchess of Windsor— 
and enjoyed by card-playing cliques in many a far-flung 
neighborhood. 

If one were forced to liken Onze to any other card game, 
it would have to be rummy—only rummy in triple time, 
rummy with a difference. But like most card games, it 
adheres to certain customs. For example, both dealing and 
playing rotate to the left, clockwise. And the cards are 
always shuffled first, then cut. Newcomers to Onze shouldn't 
feel discouraged having to check the game's format re- 
peatedly. Even the most experienced players find them- 
selves asking again and again, during a game, what the 


Bradley Oilman 


next hand calls for. Why not follow these rules and give 
the game a once-around-the-table try? 

Four to six people can play; five are ideal. Use two 
standard decks, no jokers. Card values: 2 to 10 count face 
value. Jack, Queen and King are each worth 10 points, 
black aces, 20 points; red aces, worth 30 points, are wild. 

Words to know: Set is three or more cards of a kind (for 
example, 9 of hearts, 9 of spades and 9 of clubs). Run is a 
sequence of four or more cards in the same suit (for ex- 
ample, 9, 10, Jack and Queen—all of hearts). 

In playing the game, cach player's objective is to build 
the following: First hand—two sets; second hand—one 
set, one run; third hand—twe runs; fourth hand—three sets; 
fifth hand—two sets, one run; sixth hand—one set, two 
runs; seventh hand—three runs. 

Not only the objectives, but also the rules, change for 
cach of the seven hands. Eleven cards are dealt for the 
first six hands, 13 for the seventh. Remaining cards are 
placed face down on the table; top card is turned up along- 
side deck to form discard pile. 

Players in turn draw one card from deck or from top of 
discard pile, then discard one card from their hands. A 
player can pick up top card from discard pile out of turn, 
if he wishes; however, if more than one player wants the 
same discard card, the priority is always clockwise—the 
player whose turn it is has first choice. A player who picks 
up from discard cannot discard from his hand unless it 
is his turn to draw; thus the number of cards in his hand 
increases. 

When the objective is reached, a player may place the 
sets and/or runs face up in front of him. He may then dis- 
pose of remaining cards by playing them off on any sets or 
runs (his own or his opponents’) that are already on the 
table. A player may not play off any cards until he has 
laid down. At that point, any card in hand may be substi- 
tuted as the actual card for any wild card that happens to 
be face up on the table; that wild card can then be used 
wherever any other card might be needed. (continued) 
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Welcome tothe Fishe 


©1972 Fisher-Price Toys, East Aurora, New York 14052. Division of The Quaker Oats Company. 


ice Play Family Village. 


se. Bath/Urility Room Set Kitchen Set. Patio 
Ferris Wheel Merry-Ge Round. Fire Engine: rpo 
All sold separately in individual sets. 


Farm 
Mini-Bus Houseboat. 


Action Garage. *7 
Mini-Snowmobile Musical 
Play Family People. School Bus 


ONZE continued 


First player to lay down all his cards 
goes out—and because his score is zero, 
he wins the hand. The other players 
total the value of cards they are holding, 
and that is their score for the hand. 
When scores for all seven hands are 
totaled, the player with lowest score wins. 

As with other games, there are fluid 
interpretations of these ground rules. 
For example, some groups spike the 
game with jokers as second wild cards. 
Purists disagree. 

One of the troubling aspects of the 
game is the changing objectives with 
each new hand. It hangs a lot of people 
up, but it doesn’t have to. An easy way 
to remember the sequence is by the 
number of cards required to lay down. It 
takes two sets—three cards to a set, six 
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cards in all—to lay down the first hand. 
The second hand calls for one set and 
one run, or seven cards. The third hand 
requires two runs—that's eight cards. 
The fourth hand requires three sets— 
nine cards. It takes two sets and one 
run—10 cards—to lay down the fifth 
hand, two runs and one set—11 cards— 
to lay down the sixth. And the seventh 
and last hand calls for three runs, or 12 
cards—so 13 cards are dealt this round. 

Unlike Mae West, who once said, 
""The score never interested me, only the 
game," quite a few of the gambling Onze 
players find the tally as titillating as the 
play. Yet the typical bets produce more 
pin money than diamond-pin money. 
Almost everyone we asked plays for a 
half-pennya point; somesplurge a penny. 


Kal C Oc. tais switched 


Tender Vittles 
is a different kind 
of cat food. 
Unlike dry cat food, 
it's a tender, moist meal in 
a sealed foil pouch. And it 
has all the vitamins, minerals, 
and protein your cat needs. 
d But more important, it has the 
| kind of taste your cat loves. Everyday. 
The delicious moist taste of canned cat 
food, but without the mess, smell, and ex- 
pense of cans. 

It’s no wonder over 5,000,000 cats (and their 

owners) have switched to Tender Vittles. 


Purina Tender Vittles” 
You'll both love it. 


Although, in truth, cards may be war 
disguised as sport, some gentlemanly 
ethics or unwritten laws are still ob- 
served. For instance: Never carry a 
grudge if the player to your right whisks 
away the card of your dreams. Remem- 
ber, it's only a game, and sooner or later 
you'll be avenged by capturing some 
card to stymie his grand scheme. An- 
other old-school rule allows each player 
to count up his own hand privately and 
call out the score. This courtesy might 
have to be modified during the course 
of a game, because of the vast hands 
some people garner—by picking up every 
discard in sight —and poor mathematics. 
A good compromise might be to spread 
one's hand out on the table after an- 
nouncing a tally, in case a recount seems 
necessary. 

From the psychological view- 
point, Onze presents a Freudian 
field day. Hidden personalities 
emerge and form definite types. 
Timid souls may refuse to pick up 
free discards, lest they be caught 
with a handful of points if another 
player should lay down his hand. 
Fearful ones roil in a state of con- 
stant uncertainty. The grabbers 
dart out to take every possiblecard 
and cover every possible twist. 

One always finds happy-go- 
lucky types pitted against highly 
aggressive scorers. Yet almost 
everyone reacts as though electri- 
fied the moment a player lays 
down his sets and runs. This shock 
usually prods the game into a 
highly competitive race to tbe 
finish. Red aces, so precious at the 
start because of their **wildness," 
take on a high-risk factor because 
of the 30-point penalty if left in 
the hand. Black aces, too, are 
sloughed onto the discard pile with 
sly abandon. 

Skill or luck? That is indeed a 
divisive question if one recent 
round table of players is indicative. 
The dealer mused, “I find Onze 
amusing because it’s a game of 
chance and charm, not plotting.” 
Said another player, **Skill spoils 
the spirit of the game”—which was 
contradicted by a sharp no from 
another at the table: “It’s mostly 
skill." Her friend chimed in, **Cun- 
ning is the key, plus strategy and 
timing." Finally, a great compro- 
miser concluded: “Onze is a fine 
mix of a minimum of skill and 
luck, a maximum of enthusiasm." 

Unquestionably, Onze carries a 
certain mystique. Everyone falls in 
love with it and passes it on, lov- 
ingly and speedily. One serious 
player handed Onze the highest 
compliment of all: “It makes 
friends out of friends." END 
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A little-known fact about wood explains why this house survived 


ten generations of Americans. 

The Whipple House in Ipswich, Massachusetts had its beginning in 1640. 

In all, ten generations of Americans have lived here—one family for almost 200 years. 
Today it stands as handsome as ever. 

Not all of this celebrated house dates from the first John Whipple. But much 
of the frame and sheathing does. So do the corner posts. The husky exposed beams 
and gunstock posts. Even some of the fireplace sheathing is over three centuries old. 

Why does wood last and last? Wood's tough cellular structure is cemented 
together with a natural glue called lignin. A substance that's not only strong, but 
impervious to extremes of heat and cold. 

That's why a well-built wood house will last generation after generation. And 
why it makes sense to demand wood in your new home. 

To learn more about this unique material, write for a free copy of "Some 
little-known facts about wood” American Wood Council, Dept.G, 1619 Massachusetts 
Avenue, NW., Washington, D.C. 20036. 
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Start fresh with Belair. 


Just the right touch of menthol. 


ae 


A sound idea 

for any 

outing is a 

portable 

Panasonic 

Cassette Tape 

Recorder. Get one just like 
theirs for free B&W Raleigh 
coupons, the valuable extra 
on every pack of Belair Kings 
and Longs. 

To see over 1000 gifts, write 


for your free Gift Catalog: 
Box 12, Louisville, Ky. 40201. 


Kings, 17 mg. "tar," 1.3 mg. nicotine; Longs, 18 mg. "tar," 1.4 mg. nicotine, av. per cigarette, FTC Report April 72 © 1972 BROWN & WILLIAMSON TOBACCO CORP 


AMERICAN HOME 
November, 1972 


Holiday entertaining—now rolling into high gear—is what this is- 
sue is all about. And no more popular party exists than the festive 
cocktail buffet for a big crowd. Here, hosting just such a gala for 
90 in their Boston carriage-house apartment, are Christel Hoffman 
(above, as a guest signs in) and her executive husband Paul. Meticu- 
lous planning makes the party easy on them and wonderful for their 
guests. Christel's story of how she does it follows.—Helene Brown 


PERFECT PARTY continued 


Opposite: “Paul and I clear off the tops of the bookcases and turn them 
into an elegant hors d’oeuvres table.” (Recipes begin on page 126.) 


I've always loved parties during the holiday 
season—especially big ones, with fine food 
and a somewhat formal air. My husband, 
Paul, feels as I do, so each November, we 
go all out with a cocktail buffet for 50. The 
first time we did it, the idea seemed awe- 


some, but now we act like real pros. The 
secret? I begin planning weeks in advance, 
and I've even got my party-planning book 
to remind me of what I did last time. Plan- 
ning and practice make things perfect, Paul 
and I have found. (continued on page 124) 


Chrisfel's personal party 
procedure: step by step 


“The first step 
is to make up a 
guest list with 
Paul, then enter 
it in my party- 
planning book.” 


“One of the nice 
last-minute jobs is 
selecting fresh 
flowers the day 
of the party.” 


“On the morn- 
ing of D-day, 
Samson and I 
shop together 
and bring home 
those good, 
fresh French 
breads and 
salad greens.” 
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“This year, I 
have a great ne 
recipe—Lamb 
Navarin. A 
good butcher is 
my best friend 
when I find 


something new.” 


continued 


PERFECT PARTY continued 


"Music sets the party mood; “A grind of fresh pepper “Lots of different, crusty 
we tape it in advance adds just the right touch breads go into a deep 
so there won't be any lulls.” to the salad dressing.” bowl = buffet- time.” 
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The ——T mix: good enee n food, mus Sic 


“Guests love 
“Paul always Syrian cheese that 
makes sure there’s untwists like 
ice on hand.” licorice.” 
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“Exactly 10 o’clock. “For a large party, a 
It’s exciting to light wine punch of 

welcome the evening's rosé and apple juice 

first guests.” goes well.” 
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Above: “We keep the buffet table away from the 
wall so guests can move freely around it. Things go 
even easier when I help everyone to salad.” 


Opposite: “Our buffet table this year is all red and 
white: clusters of red carnations and white 


daisies, fat red candles, red and white plates and 
bowls. I made the cloth of inexpensive madras.” 


PERFECT PARTY continued 


Above: “To eat, everyone sits on what's 
available—sofas, bookcases, floor. No one 
minds being casual. Elbow-to-elbow is fun!” 


For hosts and guests: 
a full, happy 
evening fo remember 


Opposite: "For dessert, beautiful Frozen 
Chocolate Charlotte. I made three of 
them weeks in advance and tucked them 
in the freezer. With candles and flowers, 
they make a grand finale to the buffet.” 


Right: "Three A.M. Our gala is over till next 
year. Happily tired, we have a nightcap.” 


PHOTOGRAPHS BY STEPHEN GREEN-ARMYTAGE 


By Christine B. Roth 
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Tables for memorable dining ” 
Your choice of an unforgettable menu can transport your guests to a rooftop ~ z 
taverna in Crete, a bright-lit corner of Copenhagen's Tivoli Gardens, a ; 
table overlooking Hong Kong Harbor or a lavish buffet in mile-high Mexico City. 
But don’t depend entirely on food; table settings and accessories add 
flair to foreign cuisine. And to feel as well as taste the flavor of international 
dining makes for a special style of entertaining. The tiled floor and tabletop below 
say Greece as persuasively as egg-and-lemon soup in Aegean blue bowls, 
Following are Scandinavian 
and Chinese tables. 
A Mexican spectac- 
ular is on the cover 
of our tear-out, 
which has menus 
and recipes for all. 
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E Carrying out qu 
theme arc ironstone plates 
from Ridgway, opaque white 
crystal goblets from Block 
and the wood-and-stainless- 
steel flarware imported by San 
Francisco’s Taylor & Ng. 
Napkins are made from 
Greek cotton; accessories 
are copper, brass, tin, stone. 


SCANCINAVIAN 


Diners unaccustomed to drinking 
aquavit with a beer chaser, as this 
buffet suggests, might never 
make it to dessert—a pity, because 
of the krumkaker with whipped 
cream and strawberries (above). 
To complement table laden with 
Scandinavian fare are (right) 
Rosenthal’s new multipurpose 
Joy line in brown and white, 
Bistro flatware (new in brown) 
and littala's Tapio glasses. 
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MEMORABLE DINING continued 


chines 


Shimmering silver and sparkling cryst 
against soft greens set a mood of qui 
elegance that expresses the Orient 
understated beauty (opposite). 
Cantonese duck feast graces Chine 
antique serving dishes; everything cl 
is very much today—Lenox chin 
Wallace sterling flatware and Block 
new Atlantis cut crystal on a tablecloy 
made from a delicious new fabric I 
Cyrus Clark (bottom). Chinese co 
appetizer (below)—ham, boned chicke 
smoked eggs and gingered beef— 
served with tangy sauces for dipping 


PHOTOGRAPHS BY RUDY MULLE 
Shopping Information, page 1 
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Medium-priced system comprises Fisher Model 304 
receiver with case, $300; BSR McDonald Model 610A/X 
turntable, $90; General Electric Model TA400 four- 
channel /two-channel cartridge player, $85. Dynaco 


speakers include two 8'2-by-15-by-8-inch Model A10's ~~ 
(both, $100) and two 11'4-by-20-by-10-inch Model A25's — 


(both, $160). Shelf system for all three sound setups 
shown here are Umbo interlocking ABS plastic modules 
by Directional, available nationally in the colors shown. 


By Barbara Plumb 


REMODELED 


COMPOUND FOR HOME 
AND WORK 


House and warehouses merge to serve many purposes for a busy family. 


House's tree-shaded front steps were widened, and a landing 


To change smaller warehouse into a studio for Jennifer's 
was added to create a gracious entry. Porch was enclosed 


dance classes, trusses were raised and a new oak floor was 


> 
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| Kis D N : 
Wide deck at rearof house replaces screen porch; deck opens 
onto patio that faces dance studio. Beyond stucco wall in back- 


ground is another spacious patio, just outside Tony's office. 


Architect Antoine Predock went looking for a new office 
in downtown Albuquerque, N.M., and came back with 
deeds to two plots of land with buildings enough for an 
office, a home for the family and a dance studio for his 
wife, Jennifer, and her students. His new compound 
comprised two old warehouses and an abandoned 
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and turned into a sheltered solarium full of houseplants. 


laid. Brick walls were left exposed, as were all ceiling fixtures. 
gem Am 


~ 


From his headquarters in the larger warehouse, Tony looks out 


on fountain and sunny courtyard that lie between his design 
rooms and the house. Steps go up to dining-room entrance. 


house next door. Then he went to work remodeling his 
buys, integrating the three structures into one design 
scheme. He used glass generously to open the house 
to the outdoors and laid out a garden, a play area for 
his young sons, Hadrian and Jason, and patios to take 
advantage of the lovely cottonwood trees. (continued) 


Jennifer and the boys enjoy the story hour in light-filled living room. Elim- 
inating attic made it possible for this room to soar 26 feet at its highest point. 


REMODELED COMPOUND continued 

Wouldn't it have been easier to rent an office in are more involved in what Tony and | do profes- 
town and keep commuting to the suburbs? “No, sionally. They can see us wl E 

says Tony. “I'd begun thinking how it would be Within the house, however, the 

to live where | wor The children's rooms are downstairs. 


and more appealing." Jennifer also enjoys the bedroom (with balcony), h and 


arrangement. She no longer feels she's ving stairs, in| é s that follow the 
Hadrian and-Jdason behind when she goes to her f-hic ] 
studio to teach: “The family is closer. Our children direction and see light and tree says Tony. 
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ter bedroom (above and opposite), which dominates second- 


PHOTOGRAPHS BY MARIS/SEMEL 


COOKING LESSON No. 5o 


By Jacques Jaffry 


ROAST 
GOOSE 


6-2 


Festive dinners for party and holiday occasions call for 


a “grand entrance” main course. Goose, an Old 
World favorite at regal feasts, will bring a 
sumptuous mood and change of taste to 
your menu. Complement the richness 
of the meat with a tart apple stuff- 
ing and piquant Brussels sprouts. 
Serve at crisp perfection with 
red wine—and with pride. 


ROAST GOOSE WITH APPLE 
STUFFING 

8- to 10-pound goose 

1 cup minced onion (1 large) 
2 tablespoons minced 
shallots or green onions 

1 large clove of garlic, minced 
V» pound chicken livers, 
finely chopped 

3 cups packaged bread cubes 
2 cups pared, diced appie 

% cup brandy 

1 egg, slightly beaten 

1 tablespoon salt 

l4 teaspoon pepper 

% cup chopped parsley 

2 cups diced onion (2 large) 
1 cup diced celery 

1 cup port wine 

1 can (10% ounces) 
condensed chicken broth 

1 teaspoon cornstarch 

1 teaspoon cold water 


E 


Thaw goose, if frozen. Remove 
fat from cavity. Melt fat over low 
heat. Cut off wings at first joint. 
Cut neck in l-inch pieces. Chop 
liver. Reserve all three. Sauté 
minced onion and shallots or green 
onions in 3 tablespoons goose fat 
2 to 3 minutes. Add garlic and 
goose and chicken livers. Cook 2 
minutes, stirring often. Cool. Mix 
in large bow! with bread cubes, 
apple, brandy, egg, salt, pepper 
and parsley. 
Heat oven to 425*. Stuff goose 
with bread mixture. Force wings 
back under body. Skewer and lace 
cavity closed. Tie legs together. 
Place, breast up, on rack in roasting 
pan. Roast 20 minutes. 
Reduce oven heat to 350*. Re- 
move goose, rack and all fat 
from pan. Put diced onion, celery, 
neck pieces and wing tips in pan. 
Add goose. Roast, allowing 15 
minutes per pound. Remove fat 
from pan occasionally. Put bird on 
warm platter; untruss; keep warm. 
Pour fat from pan. Place pan on 
heat. Add wine. Bring to boiling. 
Simmer 2 minutes. Add broth. Cook 
2 to 3 minutes. Blend cornstarch 
and water. Stir into sauce. Cook, 
stirring, until thickened. Strain into 
sauceboat. Garnish platter with 
watercress, if desired. 
Cut off legs close to body. Carve 
each leg into 6 slices. Carve 
each side of breast into 6 to 8 slices. 
Makes 6 to 8 servings. 
117 


Richard Jeffery 
Shopping Information, page 151 
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gue By Mary Evans and Rosemary L. Klein 


“PAUL 
REVERE 


He was one of tH re greatest silv ersmiths of his time, a craftsman 


who could fashion anything from tankards to sugar tongs to richly 
engraved teapots. He was also a fervid patriot who stirred the col- 
onies with bold political action. The silver here and following IS 
from America's finest Revere collection, at Boston s Museum of 


Fine Arts, pictured i in traditional museum settings c Esa tees 


p_a 
Favorite wine mug of the 1760s, knownasa (Carved mantel holds engraved cream pot 
cann, had swirling, double-scrolled handle. (1800), serving spoon with fluted bowl (1785). 


In John Singleton € "opley portrait Írom about 1765 (opposite), Revere holds pear- form teapot identical 
in shape to piece in foreground. Tray, cream pot and sugar basin were made in 1761 for a Boston bride. 


continued 119 


PAUL REVERE URS j : 
Reveres rare gifts 
adapted to 
changing tastes ^N 


and styles 


\ 


Early coffeepot (1755-60), its earmarks 
a bud finial and high, curved spout 


Drum-form teapot (1782) 
with gadrooning, a twisted-rope motif 


Keyhole-handled child's porrin ger, 


made throughout 18th century 


PHOTOGRAPHS BY RICHARD JEFFERY 


Curving rococo shapes, exem plified by the coffeepot and sauceboat be- 


low, were popular in the 1750s when Paul Revere began working as a 


silversmith. But influenced by a growing appreciation for classical design, 


elegantly simple shapes came to be favored, their graceful, uncluttered 
lines enhanced by engraving or fluting, as in the ladle, below. 


Silver on scalloped 18th-century table reflects some high 


Lond 


a points of Revere slong career. (continued on page146) 


Tankard (about 1765): flame finial 
and mask on handle lip 


Sauceboat (about 1760) with cherub's 
head on scrolled handle. shell feet 
Aq 
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Tea and coffee serving pieces (above), made by Revere in 1795. reveal 
the fluting, fine engraving and gracelul, classical lines fashionable for 
silver in the Federal period, following the Revolutionary War. Elliptical- 
lorm teapot with matching stand, helmet-shaped cream pitcher and ele- 
gant domed urns for coffee and sugar are shown fronting mantel carved 


by Samuel Mclntire, renowned architect and craftsman of Salem, Mass. 


Revere's historic Liberty Bow! was created in 1768 to honor 02 members 
of the Massachusetts Bay House of Representatives who bravely voted 
to defy England's order to withdraw a letter urging united resistance to 
new taxes. Names of the 15 Sons ol Liberty who commissioned bowl 
(Revere himself belonged to the organization) are engrav ed around its rim. 
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PERFECT PARTY continued from page 100 


For our cocktail /buffet this year, Paul 
and 1 started planning early in October, 
knowing from experience that we'd only 
have bits and snatches of time to spend 
on preparations. (Neither of us ever 
seems to have a spare minute: Paul's 
work is very demanding and I’m involved 
in fashion consulting, illustrating, breed- 
ing dogs and writing.) 

A month before the big event, we spent 
one whole evening working on our guest 
list—not a simple task, since we wanted 
to add new faces to the crowd. We try 
to avoid hailing in the same people 
each year: Much as we enjoy having a 
reputation for our holiday gala, we 
don't want it to be considered a routine 
obligation. 

After Paul and I had put our list to- 
gether, I spent an afternoon with an old 
friend: my bright yellow party-planning 
book. For the last few years I’ve been 
scribbling in this little diary, so it has be- 
come a kind of hostess's bible that not 
only tells me who came to visit us when, 
but what we ate and drank, how the table 
and the flowers looked, who sat where, 
what I wore and how the evening went. 
It helps me avoid embarrassing repeats 
(my menu or my dress), rotate seating 
(people remember if you're always put- 
ting them next to a bore) and keep track 
of noteworthy items (‘George left the 
páté-stuffed artichoke on his plate"). 
Keeping a party diary, I’ve found, makes 
it seem that I remember when perhaps 1 
don't, and helps me make all my guests 
feel very special and very welcome. In 
the back section of the book, I keep an 
alphabetical listing of guests’ names and 
addresses for easy cross-reference, also a 
file of expenses, a rundown of the food 
and drink proportions necessary for 
different-size parties and a list of sources 
for special foods. 

Next, one drizzly afternoon later in 
October, I wrote out the invitations. In- 
vitations needn't be elaborate, but they 
Should be just what the word implies— 
inviting. A few years ago, Paul and 1 
decided to team up with another couple 
and co-host a party for 100. For those 
invitations, we mapped out the guest 
list like a crossword puzzle and included 
à copy with every invitation. The pur- 
pose: to **involve" our guests and start 
them anticipating. Looking down the 
list, our visitors would know what they 
were in for and could immediately look 
forward to seeing old friends and meeting 
new ones as well. They would feel in- 
volved, as did my guests who once re- 
ceived invitations to *'come help me 
welcome my sister to Boston" (so much 
more welcoming than “‘come to a party 
in honor of my sister"). On other, less 
formal occasions, I’ve asked my friends 
to bring an hors d'oeuvre, a dessert or 
a favorite cheese. My good guests, in- 
volved even before they arrive, are just 
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as anxious as I am for a successful party. 
They're my partners, you might say, in 
the enterprise. 

Once this year's invitations were 
mailed out, I checked my kitchen cabi- 
nets for party wares. When Paul and I 
first started entertaining, we had an odd 
and mismatched collection of plates and 
serving pieces, but each year since, I've 
slowly added to a set of plain white china 
plates that 1 buy at $1 apiece from a local 
restaurant-supply house, and now I've 
got easily enough dishes for 50 people. 
I've also built up a stock of plain serving 
pieces—large, flat baking dishes, cas- 
seroles, extra platters, bowls—mostly 
white. My rationale: Simple white dishes 
and serving pieces blend beautifully with 
any decor or theme, and are perfect for 
the contemporary table settings 1 find 
easiest at large parties or for the more 
traditional tables I set at small dinners. 

For the decor, we decided on a happy 
winter combination of red and white. I 
had plenty of white, of course, and a big 
red casserole that would be perfect for a 
main dish, but more touches of red were 
necessary. I spotted some chunky red 
wooden candle holders in a little shop in 
Cambridge and bought them, along with 
some white and red candles. Then I 
picked up a few yards of bright, inex- 
pensive red-and-white plaid madras for a 
tablecloth and a big supply of big and 
small red paper napkins. (The large ones 
would wrap around individual silverware 
settings and stack up like sausages on an 
old white plastic tray. Although no one 
ever expects 50 place settings of matching 
silver, it’s nice to draw attention away 
from our inevitable odd-lot collection.) 

Next, flowers: red bouquets and white 
ones, for maximum impact. After a 
questioning call to my local florist, I 
found out that white daisies and red 
carnations would suit my purpose well. 
They’re inexpensive, so I could buy lots 
of them, and the florist would have plen- 
ty on hand in late November. For ar- 
ranging the flowers, I thought of alter- 
nating their splashes of color, cutting 
the flowers very short and packing them 
down into small white soup bowls. 

After mulling over menu ideas, I knew 
by early October what I wanted to serve. 
First, for hors d'oeuvres, Shrimp and 
Crab with Curry Dip (an old favorite of 
Paul's), plus a nice braided Syrian cheese 
and a Pissaladiére (a kind of French 
pizza done with onions and olives). For 
the dinner itself, fresh green salad and 
breads, and a new discovery for me— 
Lamb Navarin, a flavorful mélange of 
lamb and vegetables. A rich, elegant 
Frozen Chocolate Charlotte last, a real 
holiday-treat dessert. A light wine punch 
made mostly of rosé wine and apple 
juice would take us right through from 
hors d’oeuvres to the dessert. (Recipes 
for the cocktail buffet begin on page 126.) 


I had decided to make everything but 
the shrimp dip and salad ahead of time; 
so, a month in advance, I called on my 
butcher, long my silent partner in the 
kitchen, to buy the lamb. Many times he 
had kept me from buying too much or 
too little meat or from selecting the 
wrong kind of cut for the job. Now, once 
again, I was putting myself in his hands. 
I've always been candid with him about 
what I don't know, asking lots of meat 
questions that, like any good butcher, he 
was happy to answer. The lamb bought, 
I headed for Haymarket (Boston's mar- 
velous open-air weekend food market) 
to d up all the other necessities for 
"dm. piada 

Then, during the course of several 
half-days of spare time, I cooked the 
Lamb Navarin, the Pissaladiére and the 
Frozen Chocolate Charlotte, making 
each one in sections, so to speak—three 
batches of lamb, two of the Pissaladiére 
and three of the dessert. Cooking that 
way, I don't need mammoth-size pots 
and pans that my range can hardly ac- 
commodate anyway (although many a 
good hostess I know has them and pre- 
fers cooking in large amounts the day 
before the party). And all my batches 
fit handily into my big (thank heavens) 
stand-up freezer, there to hibernate till 
the morning of the party. 

The cooking done, Paul and I spent 
an evening taping the music. We have a 
large collection of records, but we've 
found that it's a mistake to put a pile of 
them on the stereo and then walk away. 
Inevitably, they've got to be flipped or 
changed, and there's always some char- 
acter who decides to put on **The Beatles 
Biggest Hits" just as everyone's sitting 
down to dinner. So we always tape 
everything, plotting enough lively music 
to carry us through the cocktails and 
hors d'oeuvres; then softer stuff, ballads 
or classical pieces, for the dinner hour; 
finally, back to a quicker beat to pick 
up the evening's tempo and satisfy the 
dancers in the crowd. 

The night before the party, with zero 
hour approaching, Paul and I rearranged 
the furniture. We're lucky enough to 
have an apartment with a great sweep of 
open living and dining room that is 
ideal for entertaining large numbers. All 
we had to do that night was remove a 
desk dividing the two areas, put the 
dining chairs into the garage and push 
the dining /buffet table to within two feet 
of the wall, so our guests could find 
room to move around it. We cleared the 
plants and things from the top of our 
long, low bookcases that would serve 
as an hors d'oeuvres table, and trundled 
out my marble-top sawhorse desk from 
the bedroom to play bar. Last of all, I 
prepared the two tables, putting out a 
buffet tablecloth, the candles and hold- 
ers, silver and napkins. (continued) 


It's the 470th anniversary of the 
discovery of the peanut. And Planters is really 
celebrating with an exciting Discovery 
Sweepstakes that will take the lucky winner on 
a 15 day adventure for two that re-creates 

the original discovery route of the peanut. 


GRAND PRIZE: A 15 day adventure 
for two spanning three continents—South 
America, Africa, and Europe. You'll go to Brazil 
for a festival in Rio de Janeiro, Kenya for a 
camera safari, and Portugal for a Continental 
caper. And to see the world better, you'll get a 
luxurious travel clothing ensemble for him and 
for her from Geoffrey Beene. 35mm camera with $ 
case. Pair of Sportsman's Binoculars. Four- J 
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PERFECT PARTY continued 


When the day of the party finally arrived, 
I was almost virtually home free. The 
last-minute shopping was minimal: fresh 
French bread, salad makings, the Syrian 
cheese, flowers, the shrimp and crab I'd 
warned my fish-market man I would 
need. It all amounted to two hours’ 
worth of zipping from store to store in 
my trusty little VW. After that, my eye 
on a mini-schedule on the kitchen wall, 
I put the flowers on the tables and 
washed my hair. Beyond that I had little 
to do but defrost—let things thaw, pop 
some of them into the oven—and pre- 
pare the shellfish hors d’oeuvres and the 
salad. None of it was a hassle, and most 
of the day I simply relaxed. Then, an 
hour before the guests arrived, I arrang- 
ed the hors d'oeuvres table and lit all 
the candles so the room looked warm 
and inviting. The stage was set. 

As I dressed, Paul greeted the iceman 
bringing the evening’s supply of cubes, 
and I heard him giving instructions to 
two Harvard boys we'd hired to tend 
bar. (As the night went along, they also 
refilled hors d'oeuvres trays, emptied 
ashtrays and cleaned off the bookcases 
to make room for coffee and dessert.) 

The party was a late one, from 10:00 


to 3:00—a special trick of mine. People 
always associate getting home at 3 a.m. 
with having a good time; so, by inviting 
them late, I had programmed them to 
be in the mood for fun. 

Ten o'clock, at last: I had had a re- 
freshing shower, a quick, hot-roller hair 
set and plenty of time to dress. Paul was 
helping with the bar as the first guests 
arrived, and our marvelous party was 
under way! 

During the next few hours, two happy 
discoveries: The wine punch was a big 
success and, just as I had hoped, re- 
mained the chosen beverage for the mid- 
night meal; also, by happy coincidence, 
the hors d'oeuvres—the pink of the shell- 
fish and the white of the cheese—match- 
ed our red and white color scheme. 

Everyone plopped down on the floor, 
sat on the edges of the bookcases— 
anywhere—to eat dinner, and the Lamb 
Navarin earned lots of compliments for 
the cook. We danced, the guests stayed 
late and the party couldn't have gone 
better. 

Cleaning up was a simple matter. The 
two Harvard boys had already done 
much of it; after dinner they removed the 
dirty dishes to the kitchen and scraped 


and rinsed them. All I had to do was 
load the first relay of dishes into the 
dishwasher and push the button. There 
were no glasses to wash, since we had 
used the clear plastic throwaway kind, 
avoiding that old problem of abandoned 
glasses that need constant washing dur- 
ing a party so they can be used again. As 
the dishwasher rumbled away, Paul and 
Ishared a nightcap, tired but very happy. 


COCKTAIL BUFFET 
Rosé Punch* 

Shrimp and Crab with Curry Dip* 
Braided Cheese Bread Sticks 
Pissaladiére* 

Lamb Navarin* 

Mixed Green Salad 
Assorted Breads 
Frozen Chocolate Charlotte* 
Coffee 

If you don't have giant-size pans or 
a spacious kitchen, never fear. You can 
prepare this luscious holiday buffet for 
50 without them. The Pissaladiére, 
Lamb Navarin and Charlotte can be 
made wecks or days ahead of time, and 
in manageable quantities. The dip is 
made and seafood cooked the day 
before and arranged early on the day 
of the party. Salad greens (continued) 


"My coffee always used to taste 
loo strong or too weak. 

But with Max-Pax 
| can't goof! It’s 
pre-measured.” 


always count on it to taste 
just right. It's pre-measured 


mistake. And the filter traps 
grounds and sediment —the stuff 
that can make coffee taste bitter. 

With Max-Pax | get the same great- 


Filtered Max-Pax. It’s a sure thing. 


Max-Pax is terrific. | can 


so | really can't make a 


tasting cup of coffee every time! 


(ADVERTISEMENT— PART OF A FICTIONALIZED SERIES ) 


The story behind Mrs. Wilson's Mother's" Hand-Me-Down" Cake 


Do you remember that slippery oilcloth some people 
used to cover their kitchen tables with way back in the 
"30s? Well, one of those oilcloths, my 4-year-old brother 
Tommy, and'a cake that my mother used to bake 
were all part of an incident in my child- á 
hood that’s as vivid as if it had 


happened only yesterday. 

I remember racing home 
on a crisp fall afternoon. 
As I rushed into the kitch- 
en, I smelled the country ¥ 
fried chicken, candied 
yams and buttermilk 
biscuits cooking in 
our old black cast- 
iron stove—but the 
tantalizing aroma 
of Mother’s special 
chocolate layer 
cake overpowered 
my senses. 

The Incident oc- 
curred right after Mother 
had placed the just-frost- 
ed cake on the oilcloth- 
covered table that stood 
smack in the middle of 
our kitchen. She turned 
her back briefly and Tom- 
my, who was the youngest 
and most agile of my three 
brothers, managed to climb 
up on the table in about two 
seconds flat. He leaned one 
elbow on the table and was 
about to sneak a little bit of 
frosting with his other hand. 
All of a sudden his elbow 
slipped on the slippery oil- 
cloth and splat! His hand 
landed right on top of the 
cake, leaving a perfect im- 
print. Mother turned around 
and glared. Those were De- 
pression days and a choco- 
late layer cake was strictly a 
once-a-month treat. Besides, 
we were expecting Mrs. Cole- 


mm — 


“Hand-Me-Down” Chocolate Cake 


% cup butter or ™% cup Hershey's 
margarine '0coa : 
1% cups sugar 1% teaspoons baking 

2 soda 


1 vanilla '& teaspoon salt 
2 cups all-purpose 1% cups water 
flour 


at medium speed. Coi 
bine flour, cocoa. baking 
soda and salt; add alter- 
nately with water to 
creamed mixture. 

Pour batter into 2 
greased and floured 
8-inch cake pans. 

Bake at 350° for 35 to 
40 minutes. Cool; frost 
with chocolate frosting 
and decorate. 


Hershey s Baking Chocolate and Hershey; s Cocoa.They’re still 1930's good. 


Lots of things have changed, 
but Hershey's goodness hasn't 


man, our next-door neighbor, for dinner that night. 

So naturally we all expected an explosion. But to 
our astonishment, Mother said “That gives me an idea!” 
She calmly outlined the handprint on the cake with 
white icing. Then she placed a candied violet on the 
ring finger and a white icing Victorian ruffle at the wrist. 


mothers throughout history, she would always give in. 


Get Hershey’s 1934 Cookbook. 123 reci- 
pes for cakes, cookies, pies, breads, beverages, 
candies, icings and sauces. 96 pages, illustrated 
in color. Send $1.50 to: Hershey’s 1934 Cook- 
book, Box 5348, Clinton, Iowa 52732. 


And at dessert time, when she brought the cake in, she 
announced grandly to Mrs . Coleman that this was called 
*Hand-Me-Down" Chocolate Cake—from a recipe that 
had been in the family for generations. 

That’s really all there was to 
the Incident, but I remember the 


rest of the evening too, may- 
be because of the news 
we heard on the radio 
that night. After dinner, 
I took a second piece of 
cake and some milk 
into the living room, 
as we settled down 
for our nightly ses- 
sion with the radio. 
That evening, 
we listened to a 
scary mystery pro- 
/ gram and I was 
' afraid I'dstay awake 
all night dreaming 
about it. I can't re- 
member what we were 
listening to just be- 
fore the news came 
on—but suddenly the 


Mrs.Wilson’s“Hand-Me-Down”Chocolate ^?! gothic-shaped ma- 
Cake tastes as good today 
as her Mother's did 33 years ago 


hogany table radio 

was telling us about 

the invasion of Poland. 

The grown-ups looked 
grave so I knew something 
bad had happened—a Big 
Event. But of the two Big 
Events of that day, the one 
that created the “Hand-Me- 
Down” cake was by far the 
most important one to me. 
And from then on, every 
time Mother baked her 
chocolate layer cake, we'd 
beg her to turn it into a 
“Hand-Me-Down” again, 
and we'd all fight over 
whose hand would get a 
sneak preview of the frost- 
ing. And, like indulgent 


PERFECT PARTY continued 


can be washed and broken into pieces 
early in the day and will be ready to be 
dressed just before serving. The punch 
is a matter of combining chilled ingredi- 
ents right in the punch bowl. Recipes 
are designed to be made 2 or 3 times 
since smaller amounts are easier to han- 
dle and cook faster. Recipes for starred 
dishes follow: 


ROSE PUNCH 

1 cup light corn syrup 

1 bottle (1 quart) apple juice, chilled 

3 bottles (4/5 quart each) rosé wine, 

chilled 

1 small red apple, thinly sliced 
Combine corn syrup and apple juice 

in large punch bowl. Stir in wine. Gar- 

nish with apple slices. Serve over ice 


cubes, if desired. Makes about 1 gallon 
or 32 four-ounce servings. 


SHRIMP AND CRAB WITH CURRY DIP 

2 tablespoons minced shallots or 
green onions 

1 small clove of garlic, minced 

1 tablespoon pure vegetable oil 

1 tablespoon curry powder 

1 teaspoon salt 

2 cups mayonnaise or salad dressing 

1 cup dairy sour cream 

34 teaspoon hot-pepper sauce 

1 pound medium-size shrimp or 1 
package (10 ounces) frozen, shelled 
and deveined shrimp 

3 packages (6 ounces each) frozen crab 
meat, thawed and drained 

Sauté shallots or green onions and 
garlic in hot oil in small saucepan until 


Wear-Ever Bounty. Everything you expect 
from high-priced cookware, except the price. 


The outside is fired on at 1000*F porcelain. The cooking 
ace is no-stick, easy-clean Dupont Teflon Il bonded to 
ven-heating aluminum. The colors are kitchen coordinated: 

Avocado, Poppy, Harvest Gold and Horizon Blue. 
Bounty has it all. Look at the selection: Fry pans, 
sauce pans, griddles, saute pans, bakeware, about $5. 
Five- and eight-quart dutch ovens, egg poachers, 
chicken fryers, teakettles, S8 to $12. Rice steamers 


and other sets $12 to $30. 


It's high-priced cookware without the high price. 
For where to buy, call toll free: 
800 243-6000. Dial as you usually dial 


long distance. In Connecticut, 
call: 1-800 882-6500. 


WEAR -EVER oaaicoa 


tender. Stir in curry and salt. Cook 1 
minute. Stir in mayonnaise or salad 
dressing, sour cream and pepper sauce. 
Cover. Chill. Cook shrimp. Shell and 
devein fresh shrimp. Chill. Arrange sea- 
food on platter. Garnish with lemon and 
parsley, if desired. Serve with curry dip. 
Makes 12 servings. 


PISSALADIERE 

1 cup butter or margarine 

2 large eggs 

14 teaspoon salt 

6 tablespoons cold water 

4 cups sifted ali-purpose flour 

% cup olive oil 

10 large yellow onions, cut in %-inch 
slices and separated into rings 

1 clove of garlic, minced 

4 cans (2 ounces each) flat 
fillets of anchovies 

2 cans (5% ounces each) pitted 
ripe olives, drained and 
halved 

Combine butter or margarine, 
eggs, salt and water in small bowl. 
Stir with fork until butter has 
broken into small pieces. Place 
flour in large bowl; make well in 
center. Place butter-egg mixture in 
well. Mix gradually. Knead dough 
until all ingredients are blended. 
Shape dough into a ball. Wrap in 
transparent plastic wrap or wax 
paper. Refrigerate several hours or 
overnight. 

Heat oven to 375°. Heat oil in 
large skillet over medium heat. 
Add onions. Cover. Cook, tossing 
occasionally, until onions are limp 
and transparent. Stir in garlic. Roll 
dough out on lightly floured sur- 
face to 18x13-inch rectangle. Fold 
in half. Transfer to 15x10x1-inch 
jelly roll pan. Ease dough into pan 
loosely without stretching. Press 
pastry lightly over bottom and 
down the sides of pan, making 
sides a little thicker than bottom. 
Trim with scissors, leaving a 1⁄4- 
inch overhang. Fold edge inside. 
Make an even, rounded rim of 
pastry all around pan. Flute edge. 
Prick bottom of pastry thoroughly 
with fork. Place onions in shell. 
Arrange anchovies and olives over 
onions. Bake 30 to 40 minutes or 
until pastry is golden brown. Let 
stand a few minutes. Cut into 
pieces. Arrange on platter. Garnish 
with parsley, if desired. Makes 24 
servings. 

To freeze: Follow recipe as di- 
rected, but omit anchovies and 
olives, Bake. Cool completely. 
Wrap in heavy-duty aluminum 
foil. Freeze. To serve: Unwrap; 
thaw at room temperature. Ar- 
range anchovies and olives in the 
pastry shell. Place in 350? oven un- 
til heated through. (continued) 
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Special limited offer 


Save 50% 
The world famous 


WARING 


Shake-Maker, 
sold nationally 
ior 519” 
now yours $( 9 
ior only 9 


BECAUSE OF A SPECIAL PURCHASE... 
This unusual saving is passed onto you... 


- Xx NO HOME BAR SHOULD BE WITHOUT ONE — 
s EVERY KITCHEN IS LOST WITHOUT ONE — 

J MILK SHAKES AND MALTEDS IN SECONDS — 

Jz SHAKES YOUR FAVORITE DRINK — 

yv BEATS EGG WHITES, WHIPS CREAM- 

y OPERATES ON AC OR DC CURRENT- 


P.S.I. Inc. Dept. DG-AH-11 

227 East 45th Street, New York, N.Y. 10017 

| enclose cash, check or money order for $9.95 plus$1.50 
postage for 1 Waring Shake-Maker (add sales tax where 
applicable). 


BEAT-O-MATIC ATTACHMENT 
beats egg whites into 
flutfy peaks — in 60 seconds! 


SELF-CLEANING! at M 
soapy water to cup, tu 
on agitator — Shake- Maker 


cleans itself! = 


You May Charge 


SNAP-OUT AGITATOR Name 
for fastest cleaning! Your Order 
O DINERS CLUB 
C] BANK AMERICARD 
Address C] AMERICAN EXPRESS 
Acct. No. 
š Good Th 
City = 
CJ MASTER CHARGE 
20 OZ. HANDY-CUP with Acct. No 
integral handle makes it State Zip INTERBANK No 


easy for youngsters to 


make their own shakes! WHIPS CREAM perfectly 
in 48 secon 


(Find above your name) 
SATISFACTION GUARANTEED. |cwome 
ORDER NOW, SUPPLY LIMITED. 


dental aaa qu. 


The Date Walnut Double Decker. 


It’s a fancy new bar cookie that really shows off the 
delicious ingredients it’s made of. There’s a buttery, 
pastry layer topped by a moist, chewy layer filled 


Top Layer: V5 cup light brown sugar, packed; V5 
granulated sugar; 2 eggs; 1 teaspoon vanilla extrac 
2 tablespoons all-purpose flour; 1 teaspoon baki 
powder; 1⁄2 teaspoon sal 


with DRoMEDARY? Dates and PT 
Diamond® Walnuts. » ex 

You'll find these ; 
twonaturally nutri- £22 
tious ingredients 
together in many 
a favorite family 
recipe—in cakes, 
cookies, candies 
and breads. 

It's that tradi- 


tional flavor com- 4 C RD Sp oer CREE Ee ee pees ‘combi 
— eerte LPS We uh TONES I SE i i t HAE aU s mag eggs 
uts OMEDARY a vanilla, and 
Dates, that makes this It's not your everyday cookie. together well. Sift f 
Double Decker so special. l with baking powder, sa 
Pastry Layer: 1% cups sifted all- (peee EE and nutmeg, and add to first mixtur 
purpose flour; 1⁄3 cup granulated sugar; YN Stir in Dramonp Walnuts and Drom 


and V? cup butter or margarine. 
Combine flour, sugar and butter and 
blend to fine crumbs. Pack into bottom 
of greased 9-inch square pan. Bake at 
350°F. about 20 minutes, until edges are _ 
lightly browned. 


DARY Dates. Turn batter into pan ov 
hot baked pastry layer. Bake at 350° 
about 20 minutes longer. Cool in 
e ^ sprinkle top with powdered sugar, th 
< cut into bars. Makes 18 bar cooki 
(about 234 x 155 inches). 


DROMEDARY — RCOISTERCO TRADE MAME OF NABISCO, INC / HAMOND — REGISTERED TRADEMARE OF DIAMOND WALNUT GROWERS 


PERFECT PARTY continued 


LAMB NAVARIN 
2 tablespoons pure vegetable oil or 


shortening 

2 tablespoons butter or margarine 

6 to 8 pounds shoulder of lamb, cut 
in 143-inch pieces 

2 cups chopped onion (2 large) 

2 cloves of garlic, minced 

14 cup all-purpose flour 

1 teaspoon salt 

l4 teaspoon pepper 

2 cups dry white wine 

2 cans (8 ounces each) tomato sauce 

2 cans (13% ounces each) chicken 
broth 

% cup chopped parsley, stems reserved 

1 bay leaf 

14 teaspoon leaf thyme, crumbled 

2 cups fresh or frozen peas, cooked 
and drained 

2 cans (1 pound each) smail carrots, 
drained 


2 cans (1 pound each) small white 
onions, drained 

Heat oil or shortening and butter 
or margarine in large skillet over 
medium heat. Brown meat in batches, 
adding more oil or shortening to pan, 
if necessary. Transfer meat to large 
Dutch oven when browned. Add onion 
to fat left in skillet. Cook 2 to 3 min- 
utes, stirring occasionally. Add garlic; 
cook | minute. Sprinkle with flour, 
salt and pepper. Mix well. Add wine. 


130 


Bring to boiling. Stir until all brown 
bits are dissolved. Add tomato sauce, 
chicken broth, parsley stems, bay leaf, 
thyme. Bring to boiling. Pour sauce 
over meat. Cover. Simmer 1 hour, 15 
minutes or until meat is tender. Discard 
parsley stems and bay leaf. Add vege- 
tables. Simmer until heated through. 
Sprinkle with parsley. Makes 12 servings. 
To freeze: Follow recipe as directed, 
but do not add peas, carrots, onions 
and chopped parsley. Line large baking 
dish with heavy aluminum foil, leaving 
enough overhang for wrapping. Spoon 
meat and sauce into dish. Freeze. Lift 
foil and food out. Wrap. Return to 
freezer. To serve: Unwrap. Place in 
baking dish. Thaw. Heat at 350° about 
1 hour, 15 minutes. Add vegetables; 
heat through. Sprinkle with parsley. 


FROZEN CHOCOLATE CHARLOTTE 

2 packages ladyfingers (12 in each) 

!4 cup white crème de menthe or rum 

2 packages (8 ounces each) semi-sweet 
chocolate squares 

3 tablespoons instant coffee 

% cup boiling water 

6 egg yolks 

Ye cup sugar 

1 teaspoon vanilla 

6 egg whites 

1% cups heavy cream, whipped 


If you are making more than one Char- 
lotte and have only one pan, line it with 
foil first and prepare Charlotte as directed. 
Freeze until firm, remove from pan, wrap 
and return to freezer. 

Split ladyfingers, but do not separate 
into individual pieces. Brush flat sur- 
faces with créme de menthe or rum. 
Line sides of a 9-inch springform pan 
with ladyfingers, rounded sides against 
pan. Separate remaining ladyfingers; line 
bottom of pan, overlapping to fit. 

Melt chocolate in top of double 
boiler over hot water, stirring occa- 
sionally. Dissolve coffee in boiling 
water. Bcat egg yolks in small bowl 
at high speed until foamy. Beat in 
sugar gradually; continue beating until 
thick. Reduce speed. Beat in vanilla, 
coffee and melted chocolate. Wash 
beaters. Beat egg whites in large bowl 
until stiff. 

Stir about 1 cup egg whites into 
chocolate to lighten it. Fold chocolate 
mixture into remaining egg whites. Fold 
in whipped cream. Pour into lined pan. 
Freeze until firm. Garnish with choco- 
late curls and piped rosettes of whipped 
cream, if desired. Cover with foil. 
Refreeze. Keeps well up to 1 month. 
To serve, remove sides of pan. Place 
cake on plate. Makes 12 to 16 servings. 


FABULOUS NEW ART CONCEPT TURNS ANY PLAIN WALL INTO A 


"MAGIC WINDOW” 


12 Beautiful Nostalgic Oil Paintings 
Displayed In A Rustic Window Frame 
Reproduced As A Dramatic Art Print For Your Home 


Imagine the delight of turning a drab, 
barren, windowless wall into a cheerful 
window on the world...a colorful "Magic 
Window” with 12 different nostalgic 
scenes...warm, familiar scenes that bring 
back fond memories of happy childhood 
days, unforgettable friends and magical 
moments of yesteryear. 


Another unique feature of this unusual 
art print is that it does not have to be 
framed. All you do is mount it on an 
inexpensive piece of flat backing and 
simply hang it on the wall. The 12 color- 
ful scenes are already “framed” by the 
realistically printed rustic window frame. 


© 1972 CADENCE-CASTLE LTD. 


And it's almost life size—22!4" wide by 
2114" high—on fine art stock in full color. 


Although another printing of this won- 
derful art print is already planned, the 
supply on hand is truly limited. If you 
would like to transform a barren wall 
into a colorful, “MAGIC WINDOW,” we 
urge you to mail your order today. The 
cost of this unusually lovely art print is 
only $1.98 and is sold on a Money Back 
Guarantee. To avoid any possibility of 
delay, please mail coupon today. 


Cadence-Castle Ltd. Q 


DIVISION OF CADENCE INDUSTRIES CORPORATION 


89 Seventh Ave., New York, N.Y. 10011 


Art Division MW-142 i 

| 89 Seventh Ave., New York, N.Y. 10011 | 
Please send me the full color art print | 

| “MAGIC WINDOW" (2114" x 2214") 

| for only $1.98 on full money back | 

| 


l 
| 
| 
(Please PRINT Clearly) 
| 
Zip . 
go 
| Order 2 “MAGIC WINDOWS" For ! 
| Only $3.49 We pay all postage and | 
| handling. Extra print makes a lovely | 
p sift for any occasion. J 
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The appeal of any dish you make 
can be heightened with a sprightly 
and colorful garnish—a simple 
decoration of crisp parsley sprigs 
or watercress or fanciful whorls 
and curis as described below. 
Garnishes should be edible, ap- 
propriate to the food they adorn 
and pleasing to the eye and palate. 
Though they take timeand patience 
to make, the beauty they add to a 
dish makes it worthwhile. See more 
about garnishes in December AH. 


Lemons, limes, tomatoes and 
cherry tomatoes can be turned into 
roses with a sharp or serrated knife. 
They add a touch of glamour to 
meat or fish platters; citrus roses 
also glorify desserts. Directions 
for the lemon rose can be used for 
the other fruits mentioned. 

1. Cut a thin slice across the bot- 
tom of a lemon, but do not cut all 
the way through. This is the base 
on which the rose will stand. 

2. Leave the knife in place and cut 
a continuous spiral from the point 
at which the base is attached. Cut 
through the outer skin only. Save 
the lemon for some other use. 

3. Recurl the spiral of peel onto 
the base, letting it curl back into 
place naturally. Cover the rose 
with aluminum foil or transparent 
plastic wrap until ready to use. 


CELERY CURLS 
Let these dress up a salad or 

cold-cut platter, or serve raw. 

1. Cut stalks of celery into short 

lengths. 

2. Slit each end into narrow strips, 

cutting almost to the center. Leave 

at least 4 inch solid in the center 

to hold the piece together. 

3. Place in ice water to allow ends 

to curl. Dry before using. 


RADISH ROSES 

These add cheer to a salad plate 
or an hors d'oeuvres tray and are 
good to eat, too. 
1. Cut off root tip, but leave some 
green leaves at the stem end, if 
you wish extra decoration. 
2. Make 5 or 6 thin cuts in each 
radish from the top to the stem 
end; don't cut through at bottom. 
3. Place radishes in ice water for 
an hour or more to open "petals." 


CUCUMBER SPIRALS 
Here's a garnish to spark a fish 

or cold meat platter. 

1. Pare a large cucumber. 

2. Cut into 2-inch-long pieces. 

3. Cut each into %-inch-thick con- 

tinuous spiral, cutting until you 

reach the core. Discard core. 

4. Roll up the spiral. Slice the roll 

thinly. Mound strands on platter. 


CARROT CURLS 

Serve these as part of a vegeta- 
ble hors d'oeuvres tray or use as 
accents in a green salad. 
1. Pare carrot. 
2. Rest carrot on cutting board. 
Shave a thin, wide lengthwise strip 
from carrot with a vegetable parer. 
3. Roll up slice or curl it around 
your finger. Insert a wooden pick 
through the curl. 
4. Crisp in ice water. Remove pick 
when ready to serve. 

Artist: Robert Frost 


The Westinghouse Laundry System. 
It has what other washers 
and dryers don’t.. 


We developed an exclusive 
Weigh-To-Save” lid that helps 
tell you how much water and 
détergent and bleach to use. 
And then we started on the dryer. MF 


Besides our optional drying à e ! 
shelf we added exclusive cross- 01 
vane tumbling for even drying. Extra large door opening so you 
can load and unload faster. A complete range of cycle selections 
so you can dry any kind of fabric and get them perfect... 

And an end-of-cycle buzzer to tell 


drying 
that can dry noisemakers like sneakers and jackets and 
belts quietly. 

And we went on from there, with the kind of 
features you expect to find on a laundry system 
as advanced as ours. Bleach and fabric softener 
dispensers. Knit fabric setting and a Lock ‘n Spin” 
safety lid. 

18-Ib. capacity to do oversize loads and still 
get them incredibly clean. Lint filter and water 
recirculation systems to keep your wash lint free. 


You can be sure . . . if it's Westinghouse 


Wardrobe magic...from 


Mt 


PRINTED PATTERN 


PATTERN 
F-420 


A dress that's 
magically right 
for any occasion. 
Striking contrast 
belt highlights 
lovely flowing 
lines. Skirt moves 
with the body, has 
the slight flair 
that flatters. Size /^ 
14 takes 2% yards. 
of 44-inch fabric. 


ST PATTERN 
at F-1 


True wardrobe 
magic! One 

attern works for 

our lovely 
fashions: the long 
at-home or party 
dress with 
provocative slits, 
the daytime dress, 
the blouse, the 
tunic. Full length 
dress size 14 takes 
4 yards of 44-45 
inch fabric. 


Standard XO measurements for size 14 
are: Bust 36, Waist 27, Hips 38 (new sizing). 
Why not order your patterns for 
both of these charming dresses. 


FASHIONTIME PATTERN 
4204, GRAND CENTRAL STATION, NEW YORK, N.Y. 10017 


Send $1.00 plus 25€ for postage and handling for each pattern 
ordered. For fast first class delivery, add 25€. 


PATTERN F.420 PATTERN F-1 
SIZE 10 |) SIZE 10 ] 
SIZE 12 | SIZE 12 
SIZE 14 |. SIZE 14 
SIZE 16 SIZE 16 


C Yes, l'd also like to have your selection book of 60 latest 


| 
| 
| | 
| | 
| | 
| | 
| | 
| | 
í patterns for which | enclose $1.00. 
| i 
| 
| 
| | 
I | 
| | 
| | 


Name Please print — it prevents errors 

Street Address x. 

City " 

Ce à ap 
Expte ipn Au 


Kitchen cues 
and comments from 
the food editor 


TURKEY TRANSFER 

Have you ever felt that the trickiest 
part of cooking that grand Thanksgiving 
dinner is transferring the big, hot tur- 
key to the platter? Usually another pair 
of hands must be enlisted to help with 
the slippery job. No more. Swift has 
come up with an ingenious solution. 
This year, packed with every one of their 
deep-basted Butterball turkeys weigh- 
ing 16 to 24 pounds is a cord lifter, a 
device so simple we wonder why no 
one ever thought of it before. The lifter 
is a doubled-over string with plastic 
grips at the ends; you place the whole 
thing, cradle fashion, under and around 
the uncooked bird. When the turkey is 
finished roasting, lifting is a simple oper- 
ation. Once the bird is safely on the 
platter, you snip the device with scis- 
sors, and it's all done for you but the 
carving. 


GETTING THE WRINKLES OUT 

Even in this age of permanent-press 
fabrics, there is still plenty of ironing 
to be done, as every woman knows. But 
now some of the difficulties of the job 
have been ironed out, and you can for- 
get about pressing-cloths or changing 
the iron's temperature for different fab- 
rics. All you have to do is snap the Iron- 
All onto your steam or dry iron, set the 
temperature somewhere between cotton 
and wool and press away. This per- 
forated snap-on soleplate is made 
of Nomex high-temperature-resistant 
nylon (used in astronauts’ uniforms and 
in nonscorching ironing-board covers), 
and you'll never again have to worry 
about scorching, shine or having to iron 
fabric on the wrong side, The Lron-All 
slides smoothly over buttons, zippers 
and pins—a great time-saver for sewing 
enthusiasts! Made by the Ultra Equip- 
ment Company of Van Nuys, Calif., 
it sells for $3.50 and is available in fabric 
and notions departments across the 
country. 

And that's not all from Ultra; they 
have a revolutionary new product 
they're planning to put on the market. 
It's a cordless iron—clever, wonderful 
idea!—and it will be available soon. We 
saw it at the American Home Economics 
Convention recently in Detroit, and we 
can't wait to own one. 


GENIUS IN THE SUPERMARKET 

Any day now, supermarket shoppers 
—and who isn’t?—will have a computer 
to help them out. Compu-Chef, a great 
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new idea from the Sheeran Corporation, 
is a computerized recipe-delivery sys- 
tem. A shopper simply walks up to the 
Compu-Chef supermarket display and 
presses two buttons. For the first, she 
chooses from 10 different **menu-plan- 
ners"—Trecipes that follow the theme of 
the week chosen by the manager of the 
individual supermarket. 

The shopper might have 10 summer 
salads to pick from or 10 international 
meat dishes. Then she presses another 
button to indicate the number of peo- 
ple she's cooking for. A second later, 
the-computer delivers the recipe for the 
dish she's chosen, scaled to the number 
of people she is serving. In addition, 
there is a menu to go with the main dish 
and money-saving coupons for many of 
the ingredients needed for her chosen 
meal. 

Sheeran Corporation is planning to 
go nationwide with this service, so sit 
tight—pretty soon you may be plan- 
ning your family meals with a computer 
and pushbuttons! 


OUR COOKS SUGGEST 

* When you've dropped a raw egg on the 
kitchen floor, don't despair—cleaning up 
is a snap. You can use the old, tried- 
and-true method of wiping the egg up 
quickly with paper toweling, or you can 
try this trick: Sprinkle the egg very gen- 
erously with salt, let it stand 15 or 20 
minutes so that the salt can absorb the 
moisture, then sweep everything up with 
a broom! 

* Revive raisins that have dried out by 
covering them with hot water and let- 
ting them stand for three minutes or 
so, then drain, and they'll be all ready 
for you to use. 

* If one of those special holiday recipes 
calls for ground almonds, why not grind 
your own? The packaged kind are ex- 
pensive and hard to find anyway, so 
buy whole almonds and let your kitchen 
appliances do the job. If you put 1 cup 
(5 ounces by weight) of whole, shelled 
almonds into your blender, you will 
get 1% cups of ground almonds. The 
same amount of whole nuts run through 
your food chopper will yield 1 cup plus 
3 tablespoons; if you use a Mouli mill 
(grater), you will net 134 cups. 

* Why not mix chocolate and coffee for 
a marvelous after-dinner drink on a cold 
winter evening? They have long been 
kissing cousins, and the Swiss have a 
spirit-based chocolate liqueur called 
Marmot that goes perfectly with demi- 
tasse. Float one teaspoon of sweetened 
whipped cream over each cup of very 
strong demitasse, and pour one table- 
spoon of Marmot over the whipped 
cream. The extra-thick, warming result 
is such a happy combination of eating 
and drinking that it could easily take 
the place of dessert on your menu. This 
heady blend, in fact, just might replace 
Irish Coffee!  —Frances M. Crawford 


For FREE brochure, ‘ 


QUICK, CONVIVIAL AND CASUAL continued 


Add a dash of this or that to plain and simple fare and you have an ingenious party menu. 


Baked beans and brown bread sums 
up New England on Saturday night. 
They taste so good it’s a shame not to 
adopt this heart-warming custom and 
share it with friends on any night of the 
week. Purists and those with time on 
their hands will make their own from 
scratch, of course, but for the rest of us, 
market shelves will supply canned or 
packaged brown bread just waiting to 
be heated and baked beans to be served 
just as they are—or to which a bit of 
individuality can be added. It could be 
as simple as sprinkling canned French- 
fried onions over the beans in a shal- 


extra-special skin care: 


Hospital Dermassage: At home*t 


nore hospitals fons 
any other prodi 


skin care thar 


lotions sound like they're giving you extras 


low pan and baking tbem until they are 
delectably bubbly—about 15 minutes 
at 400°. 

If you have a few more minutes, you 
might try this: Cook, drain and crumble 
6 slices bacon. Sauté 1 large onion, 
sliced, 1 crushed clove of garlic and 
V5 cup thinly sliced green pepper in 1⁄4 
cup bacon drippings. Add % cup to- 
mato sauce, dash of pepper, 2 table- 
spoons molasses, 2 cans (1 pound each) 
pork-and-beans and the bacon. Turn 
into a l!4-quart casserole and bake 
30 minutes at 350?. This makes 6 
servings, so you'd better prepare two 


RASTIE, 


| 


care, but Dermassage really does. BRUM s E 
medicated to help heal dry, irritated skin. 


Full of rich, creamy emollients and moisturizers. 


Even has a nice, cooling touch of menthol 


to make you feel wonderfully refreshed. All over. 


Like a beauty treatment for your whole body. 


So give (or get) a Dermassage massage at home. 


It'll get you back in circulation. 


Dermassage treats your skin seriously. 


‘How To Give A Great Massage” 


, send name, address and 


or more if the group turns out larger. 

Steak Tartare can beef up an invita- 
tion to **drop by fora drink." Remember, 
though, that there are only two schools 
of thought about this concoction that is 
also known as cannibal steak: It is either 
loved or ignored. So for those in the 
latter group, provide a choice of cheeses: 
Cheddar or Monterey Jack, Roquefort 
or blue, Camembert, Brie and perhaps 
pungent Liederkranz. 

For the steak lovers, combine 1 
pound finely ground sirloin or lean top 
round, | egg yolk, 4% cup chopped 
onion, 14 teaspoons salt, 4 teaspoon 
freshly ground pepper, 1 minced 
garlic clove, 4 mashed anchovies, 
I tablespoon capers, 1 teaspoon 
Worcestershire sauce and !4 cup 
chopped parsley. Mix it well but 
gently, then shape it into a mound 
on a serving plate. Serve addi- 
tional capers and chopped onion 
and some prepared mustard, so 
the guests can garnish as they 
please. It's also a good idea to 
have a pepper mill handy, for 
many like a generous sprinkling of 
pepper on the steak. Accompany 
both the cheeses and the Steak 
Tartare with thin slices of pumper- 
nickel and rye bread, and let the 
assemblage help themselves. 

Turn a brisk evening into a 
warming occasion with a trusty 
can opener, a tureen or big, pretty, 
bowl—and canned soups. Raid 
your pantry shelf or the super- 
markets, and you can be enter- 
taining guests cheerily—and easily 
—in minutes. The popular chunky- 
type soups—newest on the market 
—are naturals for hearty appe- 
tites. They’re also the quickest— 
just heat and serve. 

Or blend two kinds of con- 
densed soup and a little daring for 
a creation of your own. You 
might try marrying black bean 
with consommé (add 1% cans 
water), chili beef and vegetable 
beef, or pepper pot and minestrone 
(use 2 cans water here). If you 
don't feel rushed—with, say, 10 or 
15 minutes to spare, you can whip 
up a chowder: Sauté 34 cup sliced 
celery and 1⁄4 cup chopped onion 
in % cup butter or margarine 
until soft. Stir in 3 cans (10% 
ounces each) condensed cream-of- 
potato soup. Blend in 2 cups 
water, 2 cups milk, 3 cans (614 to 
7 ounces each) tuna, drained and 
flaked, and 1 can (12 ounces) 
whole-kernel corn. Heat, stirring 
occasionally. Makes from 6 to 9 
servings. —Frances M. Crawford 
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What a system: Cellulon fiber to reduce 
"tar" and nicotine...astrange-looking poly- 
ethylene chamber with baffles and air 
channels...and a flavor you never thought 
possible in a low "tar" and nicotine ciga- 
rette.That'sthe "taste me" system. You 
can't beat it, why not join it? : a : 


The" taste me 


low"tar'& nicotine smokers swear Dy tt 


"system... 


| i 


That Cigarette Smoking Is Dangerous to Your Health. FILTER: 14 m. "ar, 1.0 mg. nicotine, MENTHOL: 14 mg "tar? 
1.1 mg. nicotine, av. per cigarette, FTC Report APR.'72. 


Warning: The Surgeon General Has Determined 


By Dorothy Lambert Brightbill 


for elegant entertaining or lends a lift 

to a simple luncheon. The set pictured . 

below includes four place mats and 

four napkins. The initial on the mats is 

made even more distinctive by the 

delicate floral wreath you embroider 

around it. In keeping with today’s 
need for easy-care materials, this Y Ss 
set is made of a beautiful, wash- t 
able, no-iron fabric that resem- $r 
bles fine cotton broadcloth i; 
with a soft silken sheen. 


American Home Dept. 9292 
4500 N.W. 135th Street, Miami, Florida 33054 
Check items desired: 
Kit 61576 Set of 4 Place Mats and Napkins @ $7.98 plus .35 postage $ 
Kit 61577 Floral Wreath Tea Cloth and 4 Napkins @ $15.98 each plus 
.35 postage 
Kit 61578 Permanent Initialing Kit @ $1.98 each plus .35 postage 
61014 Colorful Catalog of Exciting Needlework and Other Easy-to- 
Make Kits @ .35 each 
For great knitting, crocheting, sewing ideas, order: 
61563 New Fall/Winter Ladies’ Home Journal Needle & Craft Magazine 
@ $1.25 each 
61507 Spring/Summer L.H.J. Needle & Craft Magazine @ $1.25 each 
Kit 61597 New! American Home Crafts Magazine. Great ideas in sten- 
ciling, needlework and other home crafts @ $1.25 each 
Sales tax, if applicable 
Total enclosed 


You may use your charge card for| 7] Send C.0.D. | enclose $2 goodwill deposit and will pay postman 
any purchase over $4.98. balance plus all postal charges. 
O BankAmericard 


Acct. No. 

Good thru print name 

C] Master Charge 

Acct. No. si r 
Good thru 2 address 


Interbank No. 
(Find above your name) 


All hems are prefinished with self- 
color edging. For more formal oc- 
casions there is the 45-i uare 
Belgian linen luncheon cloth at bot- 
tom, self-color hemmed. Kit includes 
four linen napkins, also hemmed. 
Both kits contain colored embroi 
thread for wreath, self-color thread 
for initials. An alphabet of durable 
plastic stencils comes in a separate 
kit. Coupon lists new American 
Home Crafts Magazine with 
homemaking ideas, exciting 
needlework and fashion. 


Ben Swedowsky 


[didnt want to lose him, 
sol lost 59 pounds. 


By Shirley Gallagher—as told to Ruth L. McCarthy 


1 really had something to be sober about at 
160 pounds. Big arms and a big sit down. 


E= go to a company picnic and 
find you’ve got competition? I 
did. I looked at those petite girls my 
husband works with and I suddenly 
saw myself: the fat wife. That’s when 
I turned into 160 pounds of fear and 
jealousy. 

I had always loved to cook and 
bake and my Larry could put 
it away without even gaining. 


Some husbands are like 
that. But me? I just ~ P A. 
blossomed out—on sub- ESI ZI 
marine sandwiches, pizzas, E 
cakes and pies. Why, that fellow on 
television who said, “I ate the whole 
thing!" had nothing on me. 
Sometimes Larry and I would 
even get up in the middle of the night 
and go out for ice cream. Next day, 
though, I'd hate myself. Larry never 
said anything about my gaining. He 
didn't want to hurt me, I guess. But I 
got the message another way. When 
he saw me in the cow-size clothes I 
had to buy, he just stopped giving me 
compliments. That crushed me. But 
it really took those slender, attractive 
women at the picnic to convince me 
that a wife can't sit back and get fat. 
I had tried to reduce a number of 
times with liquid meals, grapefruit 
diets, reducing pills. But they didn't 
work for me, especially the liquids. I 
needed something to chew on. 
Thank goodness I'd read those sto- 
ries of people who had taken those 


reducing-plan candies, Ayds*. 
I finally decided to try them, 
so I went to the drugstore 
and bought the plain choc- 
olate fudge kind. I care- 
fully read the direction 
folder in the box and learned 
that Ayds contain vitamins 
and minerals but no drugs. 
That made me feel even better 
about starting the Ayds plan. 
At breakfast, I took a couple 
of Ayds with tea — you can 
have any hot drink — about 
15 minutes before eating. 


"e Cereal or an egg and toast for 


me. At lunch, I'd take my 
Ayds and tea again and have 
soup, sometimes a sandwich or 
salad. Thenat dinner, Ayds and 
tea again and a small portion of 
whatever the family was having. 
I'll tell you, those Ayds really 
helped me curb my appetite. 
They're so good, I'd eat a couple 
between meals, too. They contain 
only 26 calories apiece, which was 
much better than a slice of my own 
chocolate frosted “Wacky” cake. 

The plan worked beautifully for 
me. I lost pound after pound. Each 
time I went down, I'd run out of the 
bathroom and say: “Come look. I've 
lost again!" When I hit 101 pounds, 
everybody in my home town, York, 
Pa., was looking. That's when the 
truthreally comesout. Likethisfriend 
of mine. I used to complain about be- 
ing fat. But she'd say: “Oh you're not 
heavy." Now.she introduces me this 
way: “Would you believe that Shir- 
ley was once pudgy?" 

Larry, of course, is just as proud as 
he can be. Picks me up these days 
like I'm one of the kids. I'd never let 
him attempt it when I was fat. 

The company picnic changed for 
me this year, too. Thanks to the Ayds 
plan, I heard someone say: “Wow! 
Here comes Larry and his ‘new’ wife.” 


BEFORE AND AFTER 
MEASUREMENTS 


Before. After 
Height ...... 5296" — — 5234" 
Weight ...... 160 Ibs. ..... 101 Ibs. 


NOW AT HE 


OWL BAR TRAY: For late night life and 
otherwise. 15%2”x10%” of plastic, it's 


STORES impervious to heat, alcohol, boiling 
water and stares. From The Collection. 


Remember when the only way to 
get the right gift for everyone on 
your Christmas list was to suffer 
through countless shopping 
trips? Getting there was just the 
beginning. And think of the 
precious time you wasted. 


No more. The Kenton Collection 
brings the great stores to you 
through the convenience of 
shopping by mail — Cartier, 
Mark Cross, Georg Jensen, 
Valentino and others. Not only 
the great stores .. . but their 
exact prices. 


PADDED COOLER: Our 11” tall ice 


While The Collection represents bucket, covered in vinyl. 

the choicest of the choice, each 7%” in diameter, it holds enough 
purchase you make must meet “rocks” and attention for a party of 
the standards of your personal four. From The Collection. 


inspection, or you may return it #08565 20.00 (1.75). 


for an unquestioned refund. 


MAXI-APRON: Colorful hostess cove 
front and back. Tunic style wash and 

cotton in a new exclusive desig 
Georg Jensen. One size, ties in ba 
fit all. #09068 12.50 (1 


CARTIER BASKET: A charming 2” 

square of handwoven silver. We show it 
with dried flowers but it will arrive 

empty with just enough room for personal 
imagination. #08854 25.00 (.90.) 


IH ESKEN TION 
COLLECTION 


Now the great stores come to you. 


ASHION KETTLE: Grandmother hasn't seen 
ng like it. Porcelainized enamel on heavy rolled 
ith wooden handle 
d top. 10 cup 


DLE A DESIGNER: Valentino's fabulous geranium 
for Fall serves as the inspiration for our new 
epoint kit. Includes needles, canvas, yarn and 
n, a Collection world exclusive. 

575 45.00 (.90). 


RAVEL SERVICE: Our AM 
lock radio is bound in 
leather, tells the time, 

anytime ... and its 
usic sings through 

ud and clear. Gold- 

e metal in stand up 

se, automatically or 
ally controlled, from 

The Collection. 

#09043 30.00 (1.10). 


A PENNY SAVED 
IS A GUMBALL 
EARNED: Our 13" 
tall gumball machine 
lets them put their 
money in gum. It 
welcomes pennies 
and dimes with one 
catch: you don't see 
your money again 
until you don't see 
the gum. Arrives filled 
with approximately 
two month supply, for 
a family of four, from 
The Collection. 
#09027 50.00 (3.50). 


WRIST ACTION: Kenneth Jay Lane's silver-tone 
timepiece with buckle for a show and an 
ever faithful 17 jewel movement. KJL has always 
been the man of the moment. 

#08870 45.00 (.90). 


H EIKEN ON COLECTI ON 


Now the great stores come to you. 


MIRACLE HEAT-ABSORBING COPPER 


ON 


AVY-GAUGE STAINLESS STEEL! 


6-PIECE COPPER BOTTOM 


Decorator 


_ Cookwareset 


e 2 qt. Saucepan & Lid 
e 1 qt. Saucepan & Lid 
e 8" Open Skillet 

* 5/8 qt. Saucepan 


YOU 
GET: 


Sta-Cool Handles and Knobs * Tight-Fitting Lids * Easy to Clean * Dishwasher Safe! 


A lifetime of service for an unbe- 
lievably LOW PRICE! The beauty 
and cooking magic of copper-clad 
bottoms, the durability of heavy, 
18-gauge stainless steel. Cook 
faster, at lower temperatures, using 
a minimum of vitamin-robbing 
water! Enjoy the handling ease and 
eye-appeal of stay-cool lids, knobs 
and handles all in the newest dec- 
orator color — avocado! Hang-up 
rings let you show-off your hand- 
some cookware after dinner is over. 
Every popular size is included in 
this terrific value: 1 and 2 qt. 
saucepans with lids, 5/8th qt. 


saucepan for boiling eggs, etc., and 
an 8" open skillet. 6 pieces to meet 
your every cooking need — and ata 
fraction of what you would expect 
to pay elsewhere! Coordinated 
cookware that's not only lovely to 
look at, but has lifetime durability. 
A really great buy for only $9.98. 


Supplies are limited to what we 
have on hand. To avoid disappoint- 
ment we urge you to order now. 
Orders will be filled on a first come, 
first served basis and offer will not 
be repeated this season. 


GREENLAND STUDIOS 
1734 Greenland Bldg., Miami, Fla. 33054 
Enclosed is check or m.o. for $ 


for Cookware Sets (#12183) @ $9.98 plus 
95€ postage for each. 


O Send C.O.D. | enclose $2. goodwill deposit and 
will pay postman $7.98 balance plus al! postal 
charges. 


Name 
Address 


City — — — — — State & Zip 
You May Charge Your Order 


Q] Diners Club 
BankAmericard 

C) American Express 

Good Thru 

Acct. No. —— 


C) Master Charge 
Acct. No. 
Interbank No 
Find above your name) 
OO ————— 


` 


SA for the dog you love. 


MILK BONE 


| Flavor Snacks 


MILK-BONE ond bone design are registered trademarks of Nabisco, Inc.. 425 Park Avenue, N.Y. 10 


MONEY-WISE GUIDE continued from page 34 


Earthenware, less porous and more 
durable, is also thinner, stronger and 
lighter than pottery; it too is most 
attractive in casual styles. Fine earthen- 
ware, or semi-vitreous ware, containing 
some of the finer clays used to make 
porcelain dinnerware, can be quiteformal 
in design. 

Ironstone is a white, opaque pottery 
of better than average strength, popular 
today in the traditional 18th- and 19th- 
century shapes. 

Stoneware lies between earthenware 
and porcelain. It fires to a dark color, 
a semi-mat glaze and a pitted, granular 
texture—all are most becoming to mod- 
ern shapes. 

Porcelain, distinguished from other 
potteries by its translucency, is the 
most formal material and has the widest 
range of prices; one five-piece setting 
can cost as little as $8 or as much as 
$800—the differences depend upon 
the thickness, cost of ingredients and 
quality of workmanship. All are made 
of choice, refined clays fired at such a 
high temperature that the clay particles 
melt and fuse to form a hard, non- 
porous body. They are thin, highly 
glazed, delicate in appearance, light in 
hand and strong in proportion to size. 


All have high resonance, giving off a 
bell-like sound when tapped. 

Bone china is a translucent porcelain 
that is pure white, an effect achieved 
by adding bone ash to the clay mixture. 


STACKABLES AND SPECIALS. In a 
class by themselves are the 20th-century 
dinnerware innovations. These include 
melamine plastic—inexpensive, break- 
resistant, colorful, dishwasher-proof— 
some of it in stunning designs that stack 
and nest to make the most of limited 
storage space. Then there’s the refriger- 
ator-to-oven-to-table dinnerware, with 
work-saving properties that have done 
more for Women’s Lib than hours of 
oratory. One type, so durable that it can 
go from freezer to flame without break- 
ing, is made of a material originally 
developed for the aerospace industry. 
Styles range from traditional to mod- 
ern classical. Some are of tempered 
glass in food-flattering colors; others 
come with matching casseroles and are 
sold with top-of-the-stove cook-and- 
serve pieces. These go-together pots and 
plates permit a degree of table-dressing 
coordination never before possible. 
Shops today are crammed with 
special dinnerware for cuisines of every 


It's the little extras that 
tell your dog how much 
you love him. So say it 
with Flavor Snacks? An 
assortment of crunchy 
biscuits in six delicious 
flavors: 

Meat Flavor 

Milk Flavor zzz 

Vegetable Flavor 

Liver Flavor sons 

Cheese Flavor : 

Poultry Flavor :—: 
A variety of tastes to 
de dog. Flavor 
snack D e than 


nationality: Chinese rice bowls with 
decorated porcelain spoons, individual 
crocks for French onion soup, oven- 
proof servers for Italian scampi, Spanish 
flan dishes, English shirred-egg rame- 
kins, partitioned plates for Swiss fondue 
or Indian curry. 


WHAT'S NEW? The tableware 


trend for the '70's is color, color and 
more color, in every conceivable 
shade and intensity . . . in flatware, 
handles of enamel, porcelain, stone- 
ware, nylon, wood, plastic, brass... 
in the flatware itself, where the regal 
look of costly vermeil (gold on 
sterling) now comes in reasonably 
priced electroplated stainless . . . in 
rainbow-hued crystal teamed with 
companion color-banded china . . . in 
mix-and-match open-stock dinnerware 
(buy a single pattern in two, three or 
four colors, to coordinate settings 
with table linens, dining-room decor). 
And the biggest color of them all has 
prompted one New York store to open 
a special department, displaying a 
dazzling array of everything for the 
table in sunny yellows, calling the 
collection **Yellow Fever." END 
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PAUL REVERE continued from page 121 


Throughout his life, which was long and happy, Paul Revere 
never doubted his identity—as a silversmith and as a patriot. 
About 1765, when he was in his 30s, an established family 
man and a master silversmith of some repute, Revere sat for 
a portrait (shown on page 118) by his painter-friend, John 
Singleton Copley. Wearing a comfortable working shirt, with 
wide sleeves and open neck, instead of the finery preferred by 
other clients of the fashionable Copley, Revere holds one 
of his exquisite pear-form teapots, his engraving tools 
before him. Square-faced and confident, he leans on P^ 
a polished counter, his self-assurance admirably 
captured. He was born on January 1, 1735, the 
son of a French Huguenot, Apollos Rivoire, 
and Deborah Hitchbourn, who came from 
alarge Boston family. Paul's father had 
fled religious persecution in his na- 
tive France at age 13 and come 
to Boston, where he was ap- 
prenticed to the great co- 
lonial gold- and silver- 
smith John Coney. Young 
Paul grew up learning the 
demands of both a fine 
craft and a free society. 
While still a boy, ap- 
prenticed to his fa- 
ther, he made his 
first thimbles, shoe 
buckles, buttonsand 
even chains to har- 
ness pet squirrels. 
His father died 
suddenly when 
Paul was 19, and 
left him to care for 
his mother and 
younger brothers 
and sisters. He ran 
the silversmith’s shop 
for a while and man- 
aged to pay the rent, 
but soon served a short 
stint in the militia, an ad- 
venture that took him al- 
most as far as Canada pur- 
suing the troublesome French. 

By late 1756, Revere was back 
in Boston, workingoncemorein his 
craft. He called himself a goldsmith, as 
was the custom then for any man who 
worked in gold or silver. And though he 
did make a few small things in gold—buttons, 
miniature picture frames and the like—his flair 
and artistry were best expressed in silver. 


p 


^j 
As a craftsman he was endlessly versatile, and hens 


could always adapt his skills to the fashions and needs 

of the times. When Revere first began working in silver, the 
ornate styles of rococo were fashionable. Teapots were shaped 
like apples or inverted pears; coffeepots had elaborate spouts; 
sauceboats and cream pots were balanced on delicate shell 
feet; and tankard handles were ornately scrolled, often ter- 
minating in whimsical masklike ornaments. The tendency was 
to cover every surface with embossing, engraving and applied 
decoration. But Revere was able to fulfill the demand for or- 
namentation with a high degree of skill and good taste, pro- 
ducing some of his loveliest pieces during this period. 

After the Revolutionary War, when peace had been restored, 
silver, like architecture and interior design, increasingly began 
to reflect the classical designs of antiquity. Revere’s later work 
complemented the new fashions. His cream pitchers resembled 
1A 


Brings back the 
wedging gift shine. 


Copper and silver are special. That's why they 
deserve to be taken care of with something 
special. Twinkle. !! has a unique formula that does more 
than just remove tarnish. It makes copper and silver 
| | shine like new. Long after it isn't. Winkle Cream for Silver. i - 
Twinkle Copper Cleaner. For the best shine possible. | t his 
i 


mmm 


ADVERTISEMENT 


inverted Roman helmets; classical urns held coffee or sugar; 
tea sets (complete sets were not made until about 1770) were 
superbly fluted, elliptical forms. Teapots now had matching 
stands whose feet were delicate half-scrolls (see photograph, 
page 121) instead of the shells of previous decades. Revere 
also did silver adaptations of the handsome pottery pitchers 
being made in England for the American market. The lovely, 
streamlined example on our cover, which Revere crafted 

in 1800 for use in his own household, has been one of 
his most enduringly popular and imitated designs. 
In 1761, when he was 26, Revere bought a ledger 
in which to record his business transactions. 
Helisted the names of his customers—many 
were Massachusetts's most prosperous 
merchants—the items they ordered 

and how payment was made. Of- 
ten barter or old silver was used 
instead of money. With in- 
terruptions for the Revolu- 
tionary War, during which 
his exploits became leg- 
end, Revere kept up his 
ledger until 1797. He 
didn't mention every- 
thing we know he 
made—for instance, 
there is no entry for 
most famous 
piece, the Liberty 

Bowl (pictured on 

page 122), perhaps 

because it was or- 
dered by members 
of a secret society, 
the Sons of Liberty, 
to which Revere 
himself belonged. 
The ledger includes 
crude sketches and rec- 
ipes for making “‘gold 
sawder" (solder), and 
gives a good indication 
of the tremendous variety 
of silver Revere made during 
almost 50 years of production: 
From his skill and artistry came 
chafing dishes, teapots, tankards, 
porringers, trays, ladles, sugar 
casters, baby rattles, tea sets 
and magnificent flagons and 
christening bowls. 

In good times, people bought 
silver readily; at other times 
they simply could not afford it. 
Then Revere had to use his in- 
genuity to support his large 
©1971 Drockett Co. family. He had eight children 

by his first wife, Sara, who died 
in 1773. Six of them survived to adulthood. He had eight more 
by his second wife, Rachel, all but three of whom survived. 

In the mid-1760s, struggling to make ends meet, like so 
many of Boston’s merchants and artisans, Revere taught him- 
self to engrave on copper. His embellishments on silver were 
outstanding; working with copper involved a similar tech- 
nique. He began engraving plates for business cards and 
letterheads, and although he couldn’t draw very well, was 
soon producing political cartoons aimed at aggravating ten- 
sions between the colonies and the Crown. 

At this time, too, Revere became intrigued with the possi- 
bility of making artificial teeth, since early loss (continued) 


Even a great dinner 


gets boring 
the third time around. 


The truth is, an eye is harder to please than a stomach. Instead of serving the same old things 


week after week, reach for your box of Minute® Rice and turn the same old things into great 


BRANO 


new things. Minute Rice is such an easy way to make beautiful skillet main dishes, casseroles, 


fascinating side dishes. Think of it this way Athe once a week surprise. 


13 BEEF AND RICE 


STROGANOFF 

1 pound lean sirloin or flank 
steak, cut into strips 

2 tablespoons salad oil 

1 can (4 oz.) sliced mushrooms, 
drained 

174 cups Minute? Rice 

Water 

1 can (10% oz.) condensed beef 
consommé 

1 tablespoon flour 

1 cup (% pt.) sour cream 

Onion salt 


Quickly brown meat in oil in 
skillet. Add mushrooms and rice. 
Add water to soup to make 2 
cups; stir into meat mixture. 
Bring to boil. Reduce heat, 
cover, and simmer 5 minutes. 
Meanwhile, blend flour into sour 
cream. Stir into meat mixture; 
heat thoroughly. Season to taste 
with onion salt. Garnish with 
chopped parsley, if desired. 
Makes 4 servings. 


14 POLYNESIAN CHICKEN 


214 pounds frying chicken 
pieces 

1^ cup seasoned all-purpose 
flour 

14 cup butter or margarine 

1 can (814 oz.) sliced pineapple 

2 tablespoons brown sugar 

1 tablespoon vinegar 

114 cups water 

1 teaspoon salt 

175 cups Minute? Rice 


Dredge chicken in seasoned 
flour. Brown in butter in large 
skillet. Drain pineapple, reserv- 
ing % cup syrup. Dice pine- 
apple. Combine syrup, brown 
sugar, and vinegar; pour over 
chicken. Cover and simmer un- 
til tender—about 20 minutes. 
Push chicken to sides of skillet. 
Add pineapple, water, salt, and 
rice; stir to moisten rice. Bring 
to boil. Cover, reduce heat, and 
simmer 5 minutes, Garnish with 
pineapple slice and parsley, if 
desired. Makes 4 servings. 


Minute is a registered trademark of the General Foods Corp 


15 RICE AND BREAD 


STUFFING 

14 cup cach chopped onion and 
celery 

174 cups Minute? Rice 

1⁄4 cup butter or margarine 

234 cups chicken broth* 

2 cups seasoned stuffing mix 

2 tablespoons chopped parsley 


*Or use 2 chicken bouillon 
cubes dissolved in 234 cups 
water. 


Sauté onion, celery, and rice in 
butter in large skillet until 
lightly browned. Stir in broth. 
Bring to boil. Reduce heat, 
cover, and simmer 5 minutes. 
Stir in stuffing mix and parsley. 
Let stand a few minutes until 
stuffing mix is moistened. This 
mixture may be served imme- 
diately with baked chicken. Or 
spoon mixture into a 6-pound 
chicken (do not pack tightly). 
Roast at once, Garnish with 
parsley, if desired. 


MINUTE’ RICE: "i 
IT'S SOMETHING DIFFERENT EVERY WEEK. = 


ALL 100% MACHINE WASHABLE—POLYESTER AND COTTON! 


Kodel & Cotton Casual Wea 


Smart Girls on-the- 
go,Save with our Low, 
Direct-by-Mail Prices 


Style > c- 
40213  ,. 


SIZES 
10-20 
14V2-24V2 


STYLE 40262 — SASSY SMOCK PANT SUIT 
in machine washable, no-iron Kodel poly- 
ester and cotton. White cuffs for spice, 
cem twice, gathered front and back. 

rfect for hobbies, lounging. Button 
front top, elasticized waist on pants. 
Denim Blue with Red and White checks. 
Sizes: 10 to 18, 144% to 22%. Only $8.98. 


STYLES 40171 and 40211 — "A" LINE 
DAYTIMERS with neat V necklines. Pretty 
pleats, big patch pockets, zi pered fronts 
with novelty pulls. Solid shift has con- 
trast stitching. Kodel polyester & cotton 
never needs ironing, machine washes. 
STYLE 40171 — in solid Brown or Navy, 
Sizes: 12 to 20, 143 to 24/4. Only $6.9 

STYLE 11 — in tone-on-tone Green or 
Red. Sizes: 12 to 20, 144% to 2415.$6.98. 
STYLE 40213 — SLIMMER WITH SIM- 
PLICITY. Our long-sleeved classic takes 
on the new longer look in polyester and 
cotton. Top stitching on cuffs and collar 
accent the tailored lines, tie waist begins 
a flattering flair, Color: Plum or Md 
Sizes 10 to 20, 14/4 to 2444. Only $6.98. 


Pct Flos! 3 WAYS TO ORDER: PREPAID « C.0.D. « USE YOUR CHARGE CARD! 


fashions. Dept. 1746 PREPAID: | enclose 


4500 N.W. 135th Street, Miami, Florida 33054 age for each em. o 


age for each item. 
(Send me the following, on a 10-day money back guarantee) C SEND C.0.D. | ENCLOSE 


$1.00 DEPOSIT for each 


item and will post- 
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posta! charges. 
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PAUL REVERE continued 


of natural ones was a common 18th-century occurrence. He 
learned how to make false teeth from a London dental 
surgeon, and used his own silver and gold wire to fasten 
them in place. He got so good he even advertised that he 
could make teeth that would be very useful for smiling as 
well as eating and talking. 

His enormous output notwithstanding, Revere somehow 
found time to relax with friends on an occasional ride 
to a country tavern. He also liked to sing, and though his 
friends weren't too complimentary about his ability to 
carry a tune, he expressed his regard for music in other 
ways: He co-published a songbook for which he engraved 
the plates; he also made an amusing frontispiece for a 
psalm book, showing a group of odd-looking men singing 
around a table. 

For a while after the war, he maintained a shop in which 
he sold everything imaginable from small pieces of silver to 
hardware, cloth and paper goods, including wallpapers 
colored **wheat blue on stone" and *'tan orange on apple 
green." There seemed to be no end to Revere's enterprise 
and resourcefulness when hard times struck. During the 
war, when paper money was needed, Revere printed it. 
When gunpowder was short, Revere helped develop efficient 
ways to make it. When cannon could be retrieved from a 
sunken British ship, Revere did the salvaging. Since he had 
some comprehension of metallurgy, he even learned how to 
cast cannon himself at the small foundry he opened on a 
Boston side street. 

Later, in 1800, he set up America's first high-quality 
copper rolling mills, which turned out sheathing to protect 
the hull of the U.S.S. Constitution and the copper that 
gleamed on the dome of the Massachusetts State House 
before gilding. He made ships' fittings and took up bell 
casting, making nearly 400 beautiful bells for ships and 
churches. His copper mills, which he ran with his son 
Joseph's help, began to interest him more than silver- 
smithing. Copper made him richer than silver, enabling him 
to afford a fine three-story brick house in Boston, near 
the foundry, in addition to a farm near the copper mills in 
Canton, Mass., which Revere used as a summer home. 

In 1813, five years before his death at 83, he and Rachel 
were each painted by Gilbert Stuart. Sweet-faced and vig- 
orous, Revere seemed to be viewing life with serene con- 
fidence. Well he might, for he had helped bring a new 
country into being, founded one of its major industries and 
left for the future some of the most beautiful silver ever 
made in America. 

Several hundred pieces of Paul Revere's work are known 
to have survived time and the Revolutionary War, and a 
great many more are believed to exist in private hands. 
Revere's silver is displayed in several museums, including 
the Yale University Art Gallery, Worcester (Mass.) Art 
Museum and Cleveland Museum of Art. Silver pictured 
in our treasury, pages 118-122, is from the magnificent col- 
lection at the Boston Museum of Fine Arts, which also 
owns the portrait by John Singleton Copley and those by 
Gilbert Stuart. The museum is open daily except Monday; 
admission is $1 for adults, free for youngsters under 16. 
Currently featured is an exhibition of the work of leading 
American silversmiths (including Revere) of the period 
1655 to 1825. 

Visitors to Boston may also enjoy seeing the house that 
Paul Revere bought in 1770 and lived in for 30 years, and 
Old North Church, where the warning lanterns were lit. For 
further reading about Paul Revere, we recommend: Paul 
Revere, Goldsmith, by Kathryn C. Buhler, Boston Museum 
of Fine Arts, $1; Paul Revere & The World He Lived In by 
Esther Forbes, Houghton Mifflin Co., $9.50, $2.65, paper- 
back; Early American Silver for the Cautious Collector, by 
Martin Gandy Fales, Funk & Wagnalls, $12.50. END 


A Handsome Hostess Electric Tray for only $5. 95 
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You will be so proud to own this tray, or to give it as a 
gift! Of beautifully embellished steel, with a modern, gold 
design and walnut-finish handles, it maintains a constant 
warming heat over the entire tray top. The size is perfect— 
25"x7"—just right for three casseroles or a combination of 
similar-size dishes and coffeepor. It's UL-listed, the electric 
unit is guaranteed for a full year, and it works on AC or DC 
current—115 volts, 130 watts. Just think what a help it will 
be when you're entertaining. Keep hors d'oeuvres hot, so 
they re tasty every time you pass them around; or, a casserole 
dinner can wait on your dining mood. We use the tray in 
our own FAMILY CIRCLE Test Kitchens. To order this Hand- 
some Hostess Electric Tray, just fill out the coupon at right. 
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Please send me... Handsome Hostess Electric Tray(s) | 
at $5.95 each. [Sorry no Canadian or other foreign orders.) 

| 

| I enclose (total amount) EL | 
| | 
| NAME... — = A 
| 

| ADDRESS... C 
| 

| CITY. STATE ZIP.. | 
| PLEASE PRINT | 
Make check or money order payable «o Family Circle Tray. - 

STJ, Inc., 689 Front St., Teaneck, N.J. 
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From Greenland's CUSTOM-TAILORED SHOP! 


Coloray Bonded Knit Dress 


STYLE 40183 — TWICE AS 
NICE, that's exactly how 
ES look in this bonded 
loray knit with match- 
ing mock-pocketed coat all 
to show off your favor- 

ite accessories. The ele- 
gant sleeveless sheath has 
zippered back, Such a clas- 
sic, comfortable and care- 
free combination! Holds its 
shape perfectly. Colors: 
Gray or Camel. 10 to 


150 22 siese 124 o 


and Coat Combinations 


Bonded to Keep 
Their Shape 
Forever 


Style 
40184 


ONLY 


$2295 


STYLE 40184 — DIAMONDS ARE FOREVER 
evident all around on this bonded Coloray 
knit walking suit. The dress, with match- 
ing beit is two-tone but one piece. Match- 
ing coat features the really fashionable 
new wide lapels. This delightful outfit with 
mock-pockets won't crush, sag, or wrinkle. 
Colors: Brown or Purple Combination. Sizes 
10 to 20, only $22. 12% to 22%, $23.98 
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WOODSTOCK, VERMONT 

This state is peppered with delightful villages. But 
Woodstock, with its population of scarcely more than 
1,000, is special. Few communities can match the graceful 
lines of its homes and public buildings or its natural setting 
in the foothills of the Green Mountains. 

Woodstock's distinctive village green is bordered by the 
white-columned Vermont National Bank, the Woodstock 
Inn (a Laurence Rockefeller-managed resort complex with 
facilities for tennis, golf, skiing, swimming and horseback 
riding), the county courthouse, public library and a suc- 
cession of fine homes. Still standing are 24 houses built be- 
tween 1793 and 1849; the rest blend in perfectly. 

Job opportunities are limited here, more likely to be 
found in the larger Connecticut River Valley towns, an easy 
20 miles or so to the east. And real estate is costly: The 
price of houses varies all the way from $18,000 to $125,000. 
Costs are lower in the hills, however, and for those willing 
to try their hand at renovating an older property. With 
maple-sugar house parties in the spring, picnics and horse- 
back riding in the summer, auctions and foliage tours in 
the fall, skiing and sleigh riding in the winter, the search 
and the effort are surely worthwhile. 


LEESBURG, VIRGINIA 

Washingtonians have always regarded Loudoun County 
as fashionable horse country, with baronial estates, fox 
hunts and point-to-point races. That side of Loudoun 
remains, of course, but there are other sides worth viewing. 
In Leesburg, the county seat, nearly 5,000 residents enjoy 
a serene setting in the Virginia foothills not so very different 
from that which greeted George Washington, Patrick 
Henry or James Monroe. Today, of course, downtown 
Washington, D.C., is just 36 miles away by expressways, 
and the jet age is even closer—15 miles east of Leesburg at 
Dulles International Airport. This transportation revolu- 
tion has caused an influx of middle-class families in recent 
years that has set the economy booming. 

So far, most of the development has taken place in the 
eastern portion of the county, around Dulles, where entire 
““new towns" like Reston have sprouted in the past decade. 
The rest of the county is attempting to hold back such 
rapid growth with strict zoning laws. 

Homes in the Leesburg area range from approximately 
$20,000 to $65,000, with **Old Virginia homes" at a pre- 
mium. As businesses and governmental agencies continue 
the exodus from the District of Columbia into the Virginia 
and Maryland suburbs, the appeal of this outpost of Old 
Virginia on the banks of the Potomac will continue to grow. 


SEATTLE, WASHINGTON 

With all its hills, lakes, sounds and inlets, Seattle has 
many fine residential areas offering superb views and homes 
of high architectural quality. The design emphasis points 
up the lush foliage and vegetation of the Olympic Rain 
Forest, as well as the water and mountain views. 

Imagine a rambling contemporary house utilizing stone, 
shingles and exposed beams, a natural setting of forest 
and rocks to screen off the neighbors, a colorful variety of 
shrubs and flowers arranged in terraces, Japanese style, a 
broad expanse of lawn leading down to a lakeside boat- 
house. This, costing upwards of $75,000, is Puget Sound 
living at its best. 

In general, greater Seattle boasts many of the essentials 
to leading the good life in a metropolitan area: friendly 
people, complete shopping facilities, fine restaurants (the 
country's best seafood houses and farmers' market), cul- 
tural activity and uncluttered access to outdoor recreation. 
From sailing Puget Sound to skiing the Cascades, its 
1,500,000 citizens make good use of nature's bounty. END 


Introducing a new kind of toaster 
because something’s wrong with 


the old kind. 


Panasonic made a new kind of 
toaster because we took a hard 
look at the old kind. And saw 
things we thought needed 
changing. So we changed them. 
With a combination of features 
that no one else has ever before 
put in one toaster. 

The first change you'll see is 
the exclusive Panasonic 
“Shutter-Seal.” Once the bread 
goes down, the shutter 
automatically closes over the 
wide toasting bins. To help keep 
things in. Like heat. And moisture. 
And to help keep things out. 


Like a little kid’s fingers. Knives. 
Forks. And other things that get 
into toasters but shouldn't. 

And since man does not live 
by pumpernickel alone, we 
included Radiant Control. To 
automatically toast every slice of 


bread by temperature and moisture. 


Not just by time. So you can 
have your bread toasted the 

way you like it. Even if it’s 3 days 
old. Or just out of the freezer. 

Of course, toasters should 
make more than just toast. And 
ours does. Because Sliding Shade 
Control gives you a full range of 


settings. Even for pastry and 
frozen waffles. 

We also have something else. 
A Cord Rewind. So you can 
take out only as much cord as 
you need, And rewind it with the 
twist of a handle. 

You can see all our appliances 
at your Panasonic dealer. Ask 
him to show you the “Shutter-Seal” 
Toaster. It’s not just another way 
to make toast. We think it's the 
right way. 

Panasonic, 200 Park Avenue, N.Y. 10017. 
For your nearest Panasonic dealer, 


call toll free 800 243-6000. 
In Conn., 1-800 882-6500. 


The Shutter-Seal Toaster. 


just slightly ahead of our time. 


The Maggi Moment. 


Over 
55.000 in 
prizes 


Awarded Monthly 


Draw 
“Spunky” 


Let “Spunky” help you test your talent. You 
may win one of five $795.00 Commercial Art 
Scholarships or any one of one hundred $10.00 
cash prizes! 

Draw “Spunky” any size except like a 
tracing. Use pencil. Every qualified entrant re- 
ceives a free professional estimate of his art 
talent. 

Scholarship winners get the complete home 
study course in commercial art taught by Art 
Instruction Schools, Inc., one of America’s 
leading home study art schools. 

Try for an art scholarship in advertising art, 
illustrating, cartooning and painting. Your entry 
will be judged in the month received but not 
later than December 31, 1972. Prizes awarded 
for best drawings of various subjects received 
from qualified entrants age 14 and over. One 
$25 cash award for the best drawing from en- 
trants age 12 and 13. No drawings can be re- 
turned. Our students and professional artists 
not eligible. Contest winners will be notified. 


^ been EN Cs (be best snow of 

Nar Now it's time for a break. A teaspoon 
ot Meere Instant Bouillon (Chicken or Beef ) 
and hot water does it. Only 8 calories, too. 


Send your entry today. 
MAIL THIS COUPON TO ENTER CONTEST 


ART INSTRUCTION SCHOOLS, INC. 
Studio 2N-1000 
500 South Fourth Street 
Minneapolis, Minn, 55415 


Please enter my drawing in your 


monthly contest. (PLEASE PRINT) 


Name —— = 

Occupation — Age —— 

Address. - Apt 

City = -State reena 
Zip Code. 


County "d 


Telephone Number... 


Accredited by the Accrediting Commission 
of the National Home Study Council. 


Here are some of the latest consumer 
minibooks to guide your food shopping 
and menu planning, help you achieve 
culinary heights with an international 
flair and provide money-saving tips. 

Knowing how to choose and store 
fruits and vegetables is one sure way to 
get the most for your shopping dollar. 
Selection and Care of Fresh Fruits and 
Vegetcbles discusses 86 produce items, 
their marketing season, prices, freshness 
and storage. It's $1 from the United 
Fresh Fruit and Vegetable Assn.. 777 
14th St., N.W., Washington, D.C. 20005. 

If, like many consumers, you're con- 
cerned about your family's health, Best 
Foods has a useful and informative 
Guide to Good Nutrition. Yt answers fre- 
quently asked questions about nutrition 
and presents sample menus to show how 
the three energy nutrients—proteins, fats 
and carbohydrates—can be keyed to 
particular diets. Booklet is free from 
Nutrition Guide, P.O. Box 307, Coven- 
try, Conn. 06238. 

It’s a tall order to plan meals that are 
high in nutrition, moderate in calories, 
cholesterol and saturated fats—and also 
budget-conscious. Lighten the chore with 
Cook With Love, a 47-page guide con- 
taining recipes and a food-value chart, 
plus nine days of meal planning. Send 
25 cents to Mazola Cook With Love, 
P.O. Box 307, Coventry, Conn. 06238. 

Do you know that spaghetti sauce can 
be the key to a whole world of culinary 
adventure? Not just Italian spaghetti, but 
also Israeli fish falafel, Spanish paella and 
French ratatouille, forexample. A handy- 
sized booklet called Old World Style 
Cuisine contains recipes for 35 delicious 
and easy-to-make international dishes. 
Just send three labels from any size 
flavor jar of Ragü Spaghetti Sauce to: 
Recipe Offer, Ragü Kitchens, P.O. Box 
8008, Lyell St., Rochester, N.Y. 14606. 

Gravy Goes Creative is full of ideas for 
using canned gravies—not only with 
meat and potatoes, but also to add flavor 
to quick stews, one-dish suppers, meal- 
in-one sandwiches and tangy noodle 
sauce. It’s free from Campbell Soup Co., 
Home Economics Dept, Box 56-A, 
Campbell Place, Camden, N.J. 08101. 

Jams and jellies just for breakfast? 
Welch's doesn't think so. Their fruit- 
flavored lineup, which includes juices as 
well as spreads, perks up hors d'oeuvres, 
breads, salad dressings and sauces. 
You'll find many menu ideas to spark 
your imagination in The Wonderful 
World of Welch's. Send two labels from 
any Welch product to: Welch Foods, 
c/o Wooden Assoc., 6 Thomas PI., Val- 
halla, N.Y. 10595. — Colleen E. Wallsh 


Mazola 100% 
olden Corn Oil- 
It fries sight! 


Mazola is pure corn oil. From sun-ripened 
corn, full of natural goodness. 

Which means that Mazola Corn Oil has 
more natural polyunsaturates, and is naturally 
lower in saturated fats, than most other oils. 
Because most other oils are not corn oil. 

And you'll find that there's nothing better 
than pure corn oil to fry a chicken crisp on the 
outside, juicy on the inside. Specially since you 
know that every bite will taste delicious. 

After all, who knows more about corn oil 
than Mazola? 


High in 
Poly-unsaturates 


TWO-STEP BATTER FRIED CHICKEN 


1 cup unsifted flour 1 egg, slightly beaten 
1 teaspoon baking powder % cup milk 
‘4 teaspoon salt 1 broiler-fryer chicken, cut up 


1 quart (about) Mazola corn oil 


Sift together dry ingredients. Mix egg, milk and 1 tablespoon corn 
oil; add to flour mixture and beat. Dip chicken into batter, coating 
completely; drain. Pour corn oil into heavy, sturdy, flat bottomed 3 
quart saucepan or deep fryer, filling no more than v full. Heat over 
medium heat to 375°F. Carefully add chicken, a few pieces at a time. 
Fry about 4 minutes; drain. Place in a shallow baking pan and bake 
in 350°F oven about 30 minutes or until tender. Makes 4 servings. 


EPE 


Best Foods, a Division of CPC International Inc. Intemational 


Benchcraft 
credenza 


Et Cetera game table 
and party chairs 


Sotas from 


our Upholstery 


Collection 


Leisure Living 
cocktail tables 
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Leisure Living 


magazine rack 


lamp 
from our Accessory 
- Collection $ 


Et Cetera desk 


Grand Award 
trom our Carpet 


Collection 


Mrs. Karen Galloway’s one-of-a-kind collection. 


(She put it together from our Drexel Collections.) 


hours later, came « th a fam T 
like you, Karen” family room 


She scanned our many different « 


Our designer ri 


om other coll 
style. And she able to cor 
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15 Karen's 


vle booklets ! 
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Drexel 


Another fine name 
trom Champion International 


SHOPPING 
INFORMATION 


Merchandise listed here is available in 
leading department and specialty stores. 
If you cannot find it, write to American 
Home, Reader Service, 641 Lexington Ave., 
New York, N.Y. 10022. Items not listed may 
be privately owned or custom made. 


SERENDIPITY—MADE TO ORDER 

Page 20, top (both sources Louisville, Ky.): 
Deck furniture, Brown Jordan from Jean 
Ely Interiors; pitcher, glasses, Shillito's. 
Page 22. Top right: Wire basket, wooden 
salad bowl, Shillito's, Louisville, Ky. Center 
right: Casserole, Dansk Designs, Ltd., Mt. 
Kisco, N.Y. Bottom right: Asparagus fern, 
Boone Gardiner Nurseries, Louisville, Ky. 
Bottom left: Glass containers, Shillito's, 
Louisville, Ky. 


TEAR-OUT SECTION COVER 
Straw tray, napkin baskets, orange rebozo, 
amber goblets, assorted tin bowls, contain- 
ers (also used as candle holders), 
Fred Leighton Mexican Imports, Ltd., 
N.Y.C.; tall candlesticks, tin plates 
for flank steak and dessert, straw 
basket for tortillas, black clay footed 
dish for salad, The Mexican Art 
Annex, N.Y.C.; “Terrastone” dishes 
in paprika by Mikasa, Secaucus, 
N.J.; "Harmonique" stainless flat- 
ware with blue scroll motif, Interna- 
tional Silver Co., Meriden, Conn.; 
“Mola” fabric tor napkins, Far East- 
ern Fabrics Inc., N.Y.C.; oak dining 
table, House of Spain, N.Y.C. 


PERFECT PARTY 

Page 101: Trays, bowl, Design Re- 
search International, Inc. Cam- 
bridge, Mass. Page 102. Top left: 
Marimekko pillows, Design Research 
International, Inc., Cambridge, Mass. 
Bottom: Casserole, Dansk Designs, 
Ltd., Mt. Kisco, N.Y. A// sources Cam- 
bridge, Mass.: Lucite pepper mill, 
Upper Story; glass salt shaker, 
burner, salad bowl, Design Research 
International, Inc. Page 103. Top, 
second from right: Punch bowl, Up- 
per story; glass canister for ice, De- 
sign Research International, Inc. 
Page 104: Mint dish, Design Re- 
search International, Inc. 


TABLES FOR MEMORABLE DINING 
Pages 106-107: “Habitat” stainless- 
steel and paulownia wood flatware, 
Taylor & Ng, San Francisco, Calif. 
All sources N.Y.C.: blue and white 
"Lace" and “Plaza” handmade tiles 
on floor and table, Elon, Inc.; floor- 
cushion madras fabrics, Far Eastern 
Fabrics, Inc.; the “Sonata” oven-to- 
tableware, Allied English Potteries, 
Inc., Ridgway Division; ‘Hearth- 
stone" crystal goblets, Block China 
Co.; napkin fabric, Greek Islands, 
Ltd.; all other accessories, Sona, The 
Golden One. Page 108. Top: Giant 
dessert bowl, pitchers, West Virginia 
Glass Specialty Co., inc., Weston, 
W.Va. All other sources N.Y.C.: Yellow 
vinyl St. Moritz wall covering, Gil- 
ford, Inc.; butcher-block dining table 
and cart, wooden salt-and-pepper 
set, Marimekko fabric for runner, De- 
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sign Research International, Inc.; “Joy I” 
brown-and-white porcelain dinnerware, ce- 
ramic serving pieces, ‘‘Composition”’ stain- 
less serving spoons, Rosenthal Studio Line, 
Rosenthal USA, Ltd.; “Tapio” glasses, inset 
bowl for strawberries, littala USA, Ltd.; yel- 
low plastic tray, Bloomingdale's; brown 
“Bistro” flatware, yellow plastic bowl, Bon- 
niers, Inc.; white ceramic vases, Raymor/ 
Richards, Morgenthau, Inc.; plaid napkins, 
Decor Home Fashions; gold napkins, Lea- 
cock & Co., Inc. Right, center: Silver sauce 
bowls, Sona, The Golden One. Page 109: 
Silver, "Aegean Weave," Wallace Silver- 
smiths, Wallingford, Conn.; Stainless-steel 
napkin rings, Reed & Barton, Taunton, 
Mass.; "Rapture" china by Lenox China, 
Inc., Trenton, N.J. All sources N.Y.C.: Pol- 
ished chrome chairs, Lord & Taylor; “Song 
Bird” tablecloth fabric, Cyrus Clark Co., 
Inc.; “Estoril” glasses, Atlantis Collection 
by Block China Co.; candlesticks, Blooming- 
dale’s; plum napkins, Fallani & Cohn, Inc.; 
Stolzie glass vase from Bonniers, Inc.; Rose 
Mandarin platter, Chinese Export square 


Wiss shears help Donald Brooks turn design into dynamite. 


Designer Donald Brooks. 

The name sizzles with fashion. And 
with quality. 

Brooks insists on quality and so he 
insists on Wiss— the quality cutting tools 
he can count on. He ws that we've 
been in the business for over 100 E 
that our shears and scissors simp 
cut better and last longer. 

And Brooks enjoys a selec- 
tion of tools as broad as 
any around. Shears and 
scissors that sup. CUN 
cut, rip, zig, zag, - 
lop, — just to 
mention a few. 

So do as 
Donald Brooks 
does 


Take up with 
Wiss. And cut 


out your own 
niche in fashion. 


WISS 


ONS, CO. 


N. J. 07107 


and covered dishes, Charles R. Gracie & 
Sons, Inc.; “Lady Windermere's Fern” 
wallpaper, Richard Turgeon Designs. 


ROAST GOOSE 
Pages 116-117: Platter, plates,La Cuisiniere, 
Inc., N.Y.C. 


COMING NEXT MONTH IN 


American Home 


THE GIFT OF CHRISTMAS 
Beautiful decorations, 
furnishings, wrappings, 


heavenly cakes and goodies 
and happy holiday ideas 
by the hundreds 
Plus: 
10 BEST CHRISTMAS PLANTS 
On your newsstand November 21 


QUAD SOUND continued from page 111 


While philosophers are still seeking 
the fourth dimension, music lovers and 
sound buffs have already found theirs— 
four-dimensional sound. This new me- 
dium, also called four-channel, quadra- 
phonic and surround-sound, is finally 
catching on, after some three years of 
birth/growing pains and millions of 
words of publicity and explanation—in- 
cluding American Home’s wide-ranging 
article in the April ’72 issue. 

Perhaps, hearing all the hubbub, 
you're intrigued with this new addition 
to stereo and decide to check into the 
matter at your local radio /TV /stereo 
emporium. There you learn that quadra- 
phonic sound with its four speakers can 
make you feel as though you're in a con- 
cert hall—music in front of you, reflec- 
tions and reverberations behind you—or 
up on the stage, totally surrounded by an 
orchestra. Marvelous, impressive. But 
you also learn that quadraphonic sound 
is a complicated subject, plagued with 
confusion, contradiction and misinfor- 
mation. Bewildered, head spinning, you 
might leave the store muttering, “Who 
needs it?" or “‘It’s bad enough with two 
speakers in the living room, but four? 
Never!” Or you might conclude: “I 
think I'll wait. I like the stereo we have 
now." In general you feel uneasy. 

All quite understandable—and natu- 
ral. It's history repeating itself. Each new 
advance in technology creates compli- 
cations, confusion and turmoil—and 
quad sound is no exception. Your op- 
tion is to resist or accept this advance. 

We think you should accept. Problems 
notwithstanding, four-channel sound is 
here, and will eventually **take over" the 
audio industry. Pacesetters are already 
out in front, boning up on quadra- 
phonics and starting to buy. Hence this 
guide piece, intended to ease you into 
surround-sound with three different 
quadraphonic ensembles. Each is a good, 
safe bet, and at a different price level. 


AN EASY STEP-UP TO FOUR 

Just as two-channel stereo allowed 
listeners to step up from monophonic, 
one-channel sound without making their 
collections of LP (and 78-rpm) records 
and reel tapes obsolete, so four-chan- 
nel lets you move from two-channel 
stereo without obsolescence. In fact, 
many records in your stereo collection, 
and certain cartridge, cassette and reel- 
to-reel tapes, may contain ‘‘hidden” 
sound information in their grooves or 
oxide tracings (tracks) that will suddenly 
bloom into audibility when played 
through the four-speaker systems (two 
for front-channel sound information, 
two for back-channel) of a typical four- 
channel assemblage. In effect, it's a happy 
eat-your-cake-and-have-it-too situation. 

The first of our three recommended 
systems—the General Electric compact 
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at $355—lets you enjoy both four- and 
two-channel stereo immediately. The 
other two, at $735 and $1,054, offer a 
choice: If you buy them complete, you 
can enjoy both types of sound right off. 
If you buy them on a “‘building-block” 
basis, you can enjoy two-channel stereo 
now and quad stereo later, as the spirit— 
or the budget—suggests. You can also 
buy any one of the three right now and 
feel sure that your purchase will never be 
a down-the-drain proposition: Regard- 
less of what happens technologically, this 
equipment will always be a viable source 
of two- and/or four-channel sound. 
Each system gives top value for the 
dollar in terms of overall quality, reli- 
ability, important specifications, features 
and first-class sound. All the prices we 
quote for them on pages 110-111 are the 
suggested retail, minimum retail or fair- 
trade prices as supplied by their manu- 
facturers. But in urban areas, where 
competition is heavy, you can probably 
buy them for less: The audio industry is 
noted for package deals that give the 
customer a real break—in the 10 or 20 
percent-off range—yet don't put the 
dealer on the spot for selling at less than 
prescribed prices. We picked our three 
systems from a huge cornucopia of na- 
tionally distributed, nationally serviced 
equipment. Some components of all 
three are new on the scene, but the 
speakers and turntables of the two 
higher-priced outfits have been around 
awhile, firmly entrenched at the top of 
today's equipment performance charts. 
We'll make no claims to having come 
up with three be-all, end-all ensembles— 
there is no such thing, for the simple rea- 
son that everyone's hearing, tastes and 
needs are different. Sound, as a highly 
subjective element, is hard to evaluate 
categorically; a grouping that appeals to 
you may get thumbs-down from your 
spouse, family, friends—or the local 
audio buff. If your taste is for a big 
resonant "boom," you won't like the 
concentrated bong-type bass of certain 
loudspeakers—even though audio buffs 
consider the latter ideal. Sounds that 
may come across to your ears as shrill 
and piercing may be the silky highs that 
turn on many a sound lover; your taste 
may be for a heightened mid-range 
sound—not heavy in the bass, not pene- 
trating at the high end. But unless your 
listening likes are very far out, you'll 
do well with any of our three systems. 


THE THREE CHOICES 

The $355 all-GE economy compact en- 
semble was chosen as the best bet for 
those wanting four-channel sound with 
an absolute minimum of fuss and a-lot- 
for-the-money price. The system accom- 
modates regular two-channel stereo LP 
records by synthesizing—extracting and 
modifying—the hidden-sound informa- 


tion in their grooves to produce the 
"surround" effect. This synthesizing 
will also give FM-stereo radio broad- 
casts a heightened realism. In addition, 
the GE compact will play any type of 
matrixed disc (four channels encoded 
into two), including “SQ” (stereo- 
quadraphonic), for a more defined four- 
channel effect. It will play regular two- 
channel, eight-track cartridges with an 
enhanced four-channel type of sound, 
and it will reproduce the new Q-8 (quad- 
raphonic 8) cartridges in the discrete 
mode (true four-channel sound, with 
four separate channels throughout—in 
the master recording, in the playback 
system, out the speakers). Listeners 
will find its **Quadra Balance Control" 
a pleasure to play around with; it per- 
mits **placing" the sound anywhere you 
want in a room. This totally integrated 
outfit can be found at any of the thou- 
sands of radio/TV/appliance stores 
across the country handling GE home- 
electronic products. 

The $735 Fisher and the deluxe Har- 
man-Kardon ($1,054) component en- 
sembles do all that the GE compact 
does, but more and better. They addi- 
tionally decode (recover four channels 
encoded into two) SQ and other ma- 
trixed records, plus matrixed FM stereo 
broadcasts, for more precise reproduc- 
tion and channel placement of the origi- 
nal program material. They'll fill any big 
living room or family room with top- 
quality sound and they'll also satisfy any 
decible-happy rock fan who likes his 
music /oud. 

If you're a would-be sound engineer, 
you'll get a kick operating all the receiver 
controls in the two higher-price rigs. 
You'll exult to see that the mid-priced 
system's Fisher receiver has perhaps the 
best FM sensitivity (ability to receive 
weak or distant stations), capture ratio 
(ability to bring in the louder of 
two signals on the same broadcast fre- 
quency) and selectivity (ability to sepa- 
rate stations crowded on the tuning dial) 
in the marketplace at its price. Sound 
lovers who buy the Harman-Kardon de- 
luxe system will appreciate the receiver's 
superb frequency response (range of 
sound-wave reproduction) and minimal 
distortion (deviation from original 
sound) and its twin power supplies for 
absolute control of left-to-right separa- 
tion of stereo sounds. The ensemble also 
has a joystick sound-field balance con- 
trol, enabling you to place stereo or 
quad sounds at specific points in the 
listening area. 

Both the medium- and higher-priced 
component systems have power doubl- 
ing in two-channel stereo: If you play a 
regular two-channel LP, you can double 
the power with a touch, concentrating 
sound in the two front speakers at lev- 
els to rattle the eardrums. (continued) 


him up just like a whole can. face it. Who 
But to you, there’s a world of difference. needs cans? Not 

A world of not opening cans. Not scooping out you. Not your dog. You’ve 

dog food. Not scraping off dishes. Not storing both got Gaines-burgers. 
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DU UCNOADAEANAS  —— 


What doesn't come ina can 
but tastes like it does? 


To your dog, Gaines-burgers* are meaty 
tasting like regular canned dog food and give 
him the same complete nourishment too. 
Served with a bowl of water, two burgers fill 


1/20€ if present outsi 
, brokers or others who are not retail distributors of our merchandise 
or specifically dee na us to present coupons 


te m redemption of properly 
received and handled coupon, mail Dor 


Coupon ion Office, 
PO. Bos 108, Kankakee, Illinois 6090: ‘Good only 


e 
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per purchase. Offer expires November 30, 1973, 


Save 10¢ 


on your next purchase 
of any size beef flavor Gaines-burgers.’ 


The canned dog food without the can 


ies, brokers or 
or of specifically scqnorined by us to 
redemption. For jon 
received and handled coupon, mail to i] 
ion, Coupon pon T Office, 
. Kankakee, illinois Good only 
o 


conetieutas frau O ICE one coupon 
per purchase. Offer expires Novernber 30, 1973. 


Save 10¢ 


on your next purchase 
of any size cheese flavor Gaines-burgers^ 
The canned dog food without the can? 


leftovers in the 
refrigerator. Let's 
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P 
Are you a goo 
SPORT? 


Remember how it was when you 
were learning to skate? The slips and 
slides and tumbles? But you took 
your lumps and tried again. Because 
you're a good sport. And determined 
to let nothing get you down. Not even 
your menstrual period. You depend 
on the comfortable internal protec- 
tion of Tampax tampons. They were 
developed by a doctor for girls like 
you. The silken-smooth container- 
Lom makes insertion easy. And 
only Tampax tampons have a mois- 
ture-resistant withdrawal cord that 
won't pull off. These advantages of 
Tampax tampons will X a bit to 
make you a good sport. Try them. 
You'll see. 


—— 7 WM 


- 


Ovr only interest is protecting yov. 


TAMPAX. 


SANITARY PROTECTION WORN INTERNALLY 
MADE ONLY BY TAMPAX INCORPORATED, PALMER, MASS. 
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QUAD SOUND continued 


The two outfits each feature a BSR 
McDonald turntable, a magnetic pickup 
(also called a cartridge) and diamond 
needle installed, plus base and dust cover. 
This sort of packaging eliminates the 
hassle of assembling record-playing gear; 
thus it's a lot easier on the nerves. BSR, 
the world's largest manufacturer of au- 
tomatic turntables, has chosen the Shure 
pickup cartridge/needle combination 
featured in both higher-priced models 
as the one most appropriate to the 
equipment and has installed it precisely, 
for optimum performance. 

Both the $735 and the $1,054 en- 
sembles use speaker systems noted for 
their natural, “‘uncolored” sound re- 
production. Many speakers have charac- 
teristics that tint—sometimes taint— 
the sound they reproduce, but the ones 
in these two systems (Dynaco in $735, 
Advent in $1,054) reproduce the music 
without coloring it with sounds not in 
the disc, tape or program material. 

Included in each of the two higher- 
priced ensembles is a GE two-/four- 
channel cartridge tape deck for playing 
regular cartridges with a surround-sound 
effect or Q-8 cartridges in true discrete 
four-channel style. The deck has a dual 
lighting system, to show if a regular or 
Q-8 tape is playing and which track is 
in play. 

All three outfits will be able to ac- 
commodate four-channel cassettes, when 
and if these ever become a quad medium. 
Meanwhile, if you already have a cas- 
sette deck or plan to buy one, you can 
hook it in and enjoy two-channel stereo 
cassettes in regular stereo or in sur- 
round-sound. 

If you want to add quad-reel tape 
capability to any of the recommended 
ensembles, you can do so—just plug in 
the quad reel recorder deck. But you'll 
find that though the reel recorder was the 
original medium for discrete quad 
sound, it has not fared well in the world 
of quadraphonics. One reason for this 
has been the dearth of prerecorded 
quad tapes. Another reason is that 
available tapes are high-priced—vir- 
tually twice as costly as cartridge tapes 
with similar playing times. In addition, 
record /playback equipment costs con- 
siderably more than cartridge or cas- 
sette models. Finally, the reel recorder 
is still a nuisance to operate for all but 
the most dedicated sound buffs. 


FLEXIBILITY PLUS 

We've gone the mixed-size route in 
speaker systems for reasons of decor: 
Using smaller models for the back 
channels will make it easier to integrate 
the speakers into tight surroundings, 
or into areas where larger ‘“‘boxes” 
might look awkward. We've also mixed 
sizes for budget reasons—to stay within 
certain dollar boundaries. 


If space and budget ave not problems, 
you may prefer buying four Dynaco 
A-25s for the medium-priced rig, and 
four large Advents for the deluxe 
outfit, instead of the A-10/A-25 and 
small/large Advent combinations. What 
you'l get for your additional invest- 
ment is mostly a "bigger" overall sound, 
rather than a better sound. Unless you're 
a high-decibel ''freak," you probably 
won't need the extra volume. Y ou might, 
in fact, want just the opposite: After 
listening to the large Dynaco or Advent 
speakers, you might opt to buy four of 
the smaller speakers instead. 

When you do go to buy, take along a 
rough sketch of the room in which the 
equipment will be used, showing room 
dimensions and placement of large 
pieces of upholstered furniture and in- 
dicating wall-to-wall or area carpeting. 
The sketch will help determine the 
length of speaker wire needed for your 
installation. More important, it will 
help the salesman or dealer evaluate 
which speaker sizes will do the trick. 
Reputable audio shops will also work 
out a try-it-for-a-week deal on speaker 
systems to help you make a choice. 

If your budget can't accommodate 
outright purchase of the higher-priced 
outfits, you can buy them piecemeal. 
For example, you could start with the 
receiver, turntable and two speakers, 
and have a basic two-channel radio / 
phono ensemble. Later you'd add the 
tape deck for playing cartridge tapes in 
two-channel form. Finally, you'd buy 
the other two speakers for full four- 
channel operation. A drawback is that 
you might not get as good a discount as 
you would buying an entire outfit at once. 


THE SOFTWARE SCENE 

What about the availability of records 
and tapes—software—for your four- 
channel equipment? At the moment 
there are a couple of hundred matrixed 
records in stores under some 30 labels. 
As more quad equipment is sold and the 
demand for records to play on it in- 
creases, disc production will increase 
accordingly. Eventually, you'll be able 
to buy a four-channel matrixed disc of 
almost anything now available as a two- 
channel disc. 

Discrete prerecorded Q-8 cartridge 
tapes are also in limited supply. The 
companies now producing them— 
namely Ampex (for many recording 
firms) and RCA—are putting out ever- 
increasing numbers of them and are 
expected to continue doing so. Further, 
companies not yet in the Q-8 field are 
planning to enter it, so you'll eventually 
have a choice that compares with what's 
now available in two-channel form. 

The output of discrete reel-to-reel re- 
corded tapes is nearly at a standstill. As 
noted earlier, their prices are (continued) 


YOUR NERVES CAN 
CURE THEMSELV E 


once you learn how to de-sensitize them, this doctor’s in- 


genious new way... 


If You Suffer From A Single One Of These 
Torturous Symptoms Of Nerves, Tension 
Or Chronic Anxiety, THEN THE FACTS 
BELOW MAY BE THE MOST IMPORTANT 
YOU HAVE EVER READ IN YOUR LIFE! 

Because they reveal, for the first time, how your 
nerves have tricked you into the following mental 
symptoms: 

constant nervousness and over-irritation . .. inde- 
cision ... depression ,.. loss of confidence In your- 
self and others,..feelings of unreality...over- 
whelming obsession with one or two horrible 
thoughts ... 

a hopeless feeling that your entire personality is 
coming apart...that your identity is dissolving... 
or that you may be helplessly drifting into a nerv- 
ous breakdown! 

And—equally as bad—how your nerves have 
tricked you into the following physical symptoms: 

chronic fatigue, that starts in the morning, and 
grows worse as the day goes on... 

"missed" heartbeats—''racing" heart—palpita- 
tions—or sudden sharp pains under the heart... 

sweating hands—or “pins and needles" in either 
your hands or your legs... 


WHAT OTHERS SAY: 


**. ,. helped me so much and released me 
from the particular hell 1 have been living 
in since my breakdown six years ago." 

"I think of Dr. Weekes with admiration 
and deep gratitude, as 1 am sure thousands 
of other people are doing." 

"Looking back now I am amazed at the 
progress I have made in such a compara- 
tively short time." 

“It would be no exaggeration to add 
that your book saved my life." 

"The method you give for cure of nerv- 
ous conditions is so effective—and so sim- 
ple—I cannot think why, out of all the pro- 
fessional people I have seen and all the 
books I have read in an effort to find a 
cure, nothing remotely like your system 
has been suggested to me. 

"The great reassurance you give about 
the distressing physical symptoms of a dis- 
turbed nervous system is one of the great- 
est benefits to be derived from your book.” 

“You cannot possibly imagine what a 
relief it is to be able to view life normally 
again, instead of fear-panic all the while.” 

“I cannot describe the emotion I felt to 
find, at last, someone who really under- 
stood the problem, and to hear her say the 
condition can be cured....If only this un- 
derstanding person had the time to take all 
sufferers under her wing." 

“I would like g= to know that my nerv- 
ous condition has so greatly improved 


through the advice gleaned from your 


most precious and invaluable book ... that 
all symptoms have now disappeared and I 
rarely need Librium or sleeping capsules." 

“My physician is amazed at my prog- 
ress and of course I showed him your 
book which he borrowed and read thor- 
oughly and is now recommending to other 
Patients in like circumstances.” 

“My wife has made a vast improvement 
since using your book and now feels for 
the first time like getting away from the 
hospital altogether. I'm sure if she had had 
your treatment in earlier years she would 
— have had to go into the hospital at 
all.” 


WHAT THE PUBLISHER SAYS: 


HOPE AND HELP FOR YOUR 
NERVES has sold over 250,000 copies and 
has been endorsed by medical and mental- 
health associations throughout the world. 
Millions of Americans have heard Dr. 
Weekes on television and radio shows and 
have read excerpts from the book which 
recently appeared in Reader's Digest. If 
you are one of the many whose nerves are 
on edge and who sometimes feel panic and 
don't know why, this remarkable book was 
written for you. The reader discovers the 
simple treatment the author recommends 
for the dreaded and mystifying experi- 
ences known as "nerves'"—indecision, sug- 
gestibility, feeling of panic, sleeplessness, 
loss of confidence, unreality, depression, 
and countless other recognized feelings of 
ill health. 


“churning” stomach . .. nausea. .. choking feeling 
in the throat... inability to take a deep breath... 
tight band of pain around the head..."ready to 
jump out of your skin"...strange tricks of vision 
.» weak spells... insomnia, that goes on night after 
night after night... 


hand shaking... panic spasms... knots in your 
chest ... dizziness . . . difficulty in swallowing... 
vomiting... and all the other physical tortures that 
turn your life into one continuous hell! 


And Every One Of These Nervous Symptoms 
Can Be Controlled... And Then Diminished 
...And Then Eliminated—OFTEN BY AS 
LITTLE AS THIS ONE SINGLE 
INSIGHT INTO THEIR HIDDEN CAUSE! 


And that insight is this: 

If you suffer from any of the nervous symptoms 
listed above, then you must understand at once that 
your nerves are not ill...they have not deterio- 
rated...they have nor lost their true physical 
health in any way! What has happened to them 
instead is that they have simply become OVER- 
SENSITIZED ...“rubbed raw" by too much out- 
side irritation...and are now ready to discharge 
the emotional and physical symptoms of panic at 
even the slightest thing that goes wrong! 

Thus, the depression ... indecision .. . loss of con- 
fidence and all the other emotional symptoms you 
feel are all caused by OVER-SENSITIZED nerves! 
And the churning stomach... palpitating heart... 
never-ending headaches and all the other p 
nervous-symptoms you feel are—again—all caused 
by OVER-SENSITIZED nerves! 

And therefore the way to treat ALL these 
symptoms is NOT with drugs... NOT with shock 
...NOT with medical formulations or hospitali- 
zations at all! The way to treat these nerves is to 
change the poisonous-thoughts that are rubbing 
them raw! 

And this is done (as proven by this internation- 
ally-famed physician on thousands of patients) in 
four simple steps! The first of which stops nervous 
symptoms (both physical and emotional) from 
multiplying from that moment on! The second of 
which serves to tranquilize and quiet down those 
over-sensitized nerves far more powerfully (and 
permanently) than any drug a pharmacist could 
ever give you! 

The third of which lets you stop fighting those 
symptoms (which only intensifies them in an ever- 
increasing spiral of sheer torment), and—instead 
—leave them alone in an ingenious way that lets 
them start healing themselves! 

And the fourth of which—the great reward— 
brings you slowly-but-surely back to the a 
you used to be! With a new, enduring feeling of 
control and confidence that nothing can destroy! 
So much so that this doctor actually comes right 
out and states bluntly: “The advice given here 
will definitely cure you, if you only follow it”! 


In Fact, Case History After Case History 
Proves That Cure May Be So Dramatically 
Quick That Your Friends And Family 
Will Beg You To Tell Them Your Secret! 


Once again, it doesn’t matter what physical or 
emotional symptoms you are now suffering from 
... how “deeply entrenched” they are... how long 
you have been plagued by them...how “old” or 
“weak” or “out-of-control” you may feel today! 
Here is specific, step-by-immediate-step advice 
that will (again to quote directly from the doctor) 
“banish every unwelcome sensation and regain 
peace of mind and body"! 

For example: 

The two-minute self-treatment (you perform one 
ingenious little action with your chest) that ends 
sudden panic seizures on the spot—including all 
their side effects such as dizziness, pins and nee- 
dies, involuntary stiffening of the joints, inability 
to breathe, and all the rest. 

That “lump in the throat that won't go away"— 


ABOUT THE AUTHOR 


DR. CLAIRE WEEKES became interested in the 
problems of nervous illness when she observed in 
her medical practice that those who suffered most 
suffered “nervously.” Dr. Weekes is Consulting 
Physician to the Rachel Forster Hospital in Syd- 
ney, Australia. She has written articles for popu- 
lar magazines in England and has appeared widely 
on English television. 

Dr. Weekes has appeared with Mike Douglas, 
Arlene Francis, Barry Farber and many other 
U.S. radio and TV shows, 
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how to banish it in minutes ...and enjoy eating 
any food pou wish to once again! 


Physical weakness—perhaps the most dreaded 
of all symptoms—and (surprisingly) perhaps the 
fastest of all to banish! 

How to deal with the twin monsters of fati; 
and guilt! And leave behind emotional exhaustion 
...morning depression ... thoughts that once raced 
around and around in your mind without cessa- 
tion! (And leave them all behind—/or good!) 

Why so many patients who tried these simple 
techniques actually came out of their nervous sick- 
nesses as far finer and stronger people than they 
ever were before! 

How to recover from chronic tension caused 
by an insoluble problem! The only sane way to 
overcome it! How to avoid unnecessary suffering, 
for both yourself and others! And, perhaps, actu- 
ally turn your worst defeat into crowning success! 

The surest and most permanent way to cure 
obsessions! 

How to tap the forces of Nature, every morn- 
ing, that are just waiting to cure you! 

How to bring happiness back into your every- 
day life! Not by waiting for some great event or 
reward... but simply by developing the eyes to see 
joy in the little things all around you! 

How to beat insomnia! Again, specific, proven 
step-by-step instructions! Ten different aids that 
may have you waking up tomorrow morning as 
fresh as a baby, with eight full hours of blissful 
sleep replenishing every cell in your body! 

And—the final goal: How to develop the kind 
of nervous control that automatically turns panic 
off the instant it starts! That frees you forever 
from "nerve-crutches" such as drugs or alcohol! 
That lets you pick up your life again from the 
point where over-sensitized nerves forced you to 
abandon it, with absolute confidence that you now 
have the poise and self-possession to accomplish 
the goals you have always wanted! 


No Wonder This Great Self-Help Volume Is 
Already A Best-Seller in Nine Foreign 
Nations, As Well As The United States! 

The choice is yours, This is a book for people 
who mean business. It costs you nothing! We take 
all the risk! Fair enough! Why not send in the 
coupon- TODA Y! 


—— MAIL NO RISK COUPON TODAY! ——4 

| IMPROVEMENT BOOKS CO., Dept. 1836 l 
13490 N.W. 45th Ave., Opa Locka, Fla. 33054 
Gentlemen: Please rush me a — Hee HOPE 

AND HELP FOR YOUR NERVES, #80035, i 
by Claire Weekes, M.D.! I understand the 
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| money back. | 
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QUAD SOUND continued 


about twice those of Q-8 cartridge tapes, 
but perhaps the situation will brighten. 

As for matrix four-channel broad- 
casts, you can receive them—theoreti- 
cally, at least—on 970 stations that 
broadcast in FM stereo. Matrixed rec- 
ords are being added to station libraries 
steadily. Not all stations indicate when 
they are playing a matrixed record, how- 
ever, so it’s still somewhat of a catch- 
as-catch-can proposition. Only a dozen 
FM stations are currently broadcasting 
"ive" matrixed four-channel programs. 
But approximately 50 stations will be 
doing so by year’s end, if all goes well. 


PUTTING IT ALL TOGETHER 

For over a decade, audio manufac- 
turers have been very concerned with the 
design, styling and **human engineer- 
ing” of their equipment. Consequently 
the products fit into home decor com- 
fortably, do not “‘stick out” as in the ear- 
ly days of hi-fi, and are easy to operate. 

Installation and hookup are as easy 
as the equipment is handsome. Putting 
the pieces together neatly and easily 
has also been a concern of manufac- 
turers down through the years. Today 
it’s a snap, because of a high level of 
standardization in audio connections. 


DEAR 
American 
Home 


BATHROOM GREENERY 


My bathroom window is located in the 
tub/shower enclosure, and I'd like to 
know what types of plants thrive in the 
damp atmosphere of a small bath, cold in 
winter and hot in summer. Also are plants 
subject to mildew under these conditions? 

(Mrs.) Deborah N. Von Gundy 
Ferndale, Mich. 

Here are the foliage plants that resist 
fungus and mildew and do not demand 
hours of direct sunlight. They are a good 
selection for any room in the house and 
should do particularly well in the humid 
atmosphere of your bathroom: grape 
ivy, holly fern, Boston fern, bromeliad, 
English ivy, pickaback. For good looks, 
choose a ruffled variety of Boston fern 
and English ivy with variegated leaves. 


m. 


Hobby Tools from X-Acto 
The Perfect Tool Set 
for 25 Different 
Crafts and Hobbies 


Now, whether you work with wood, wax or plastic . . . 
paper, leather or metal . . . you can have exactly the 
kind of tools you need. The new X-Acto Homemaker Kit, 
with 27 precision-crafted tools in a fitted plastic tray, 
makes any hobby far easier, and your results far better. 

You get a coping saw, one small and one large 
X-Acto knife with 10 different cutting edges, 3 gouges 
and a chisel, ball-peen hammer, needle-nose pliers, 
needlepoint tweezers, tin snips, an awl (punch), sander, 
file, a plane, a small screwdriver and a jeweler's screw- 
driver. Just the right tools for model making, leather 
working, wood carving, decoupage, silk screening, 
metal engraving, jewelry, candles, and many others. 

What is more, you'll find these tools perfect for 
dozens and dozens of jobs around the house — every- 
thing from planing a stícking drawer to tightening eye- 
glasses and cutting frozen foods. 

The entire set, plus two terrific how-to books, “A 
Guide To Crafts” and "The X-Acto Workshop Booklet” — 
is just $18.75. 

If you prefer an even more advanced set with a 
Soldering iron, a hot knife for cutting plastic, a minia- 
ture vise, 2 extra jeweler's screwdrivers, and an extra 
file, the price is just $27.50. If the X-Acto Homemaker 
Too! Set is not available at your hobby shop, mail check 
or money order to X-Acto. Full money back guarantee if 


you're not delighted, Dept. AH-1 
x- ct © 4221 VanDam street need today to apply natural, innovative, 
a Long Island City, N.Y. 11101 | personal touches toour lives. J’msure mod- 


Doctors’ Tests Show How You Can 
Actually Help Shrink Painful 


Swelling of Hemorrhoidal Tissues 


. .. Due to Infection. Also Get Prompt, Temporary Relief 
in Many Cases from Pain, Itch in Such Tissues. 


Doctors have found a most effec- Tests by doctors on hundreds 
tive medication that actually | upon hundreds of patients 
helps shrink painful swelling of | showed this to be true in many 
hemorrhoidal tissues caused by | cases. The medication the doctors 
infection. In many cases, the first | used was Preparation H®—the 
applications give prompt relief | same Preparation H you can get 
for hours from such pain and | without a prescription. Ointment 
burning itching. or suppositories. 


BRAVO STENCILING! 

Congratulations for a spectacular edi- 
torial job on *'Stenciled Splendor" in the 
August issue and for recording the tech- 
nique with its brief history for file refer- 
ence. I am enthusiastic about this article 
because of its timing—so in tune with our 
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Today's operating manuals are generally 
easy to read, with sketches or photos 
showing what connects to what. One 
manufacturer insists that it's easier to 
hook up an audio system than it is to set 
up and thread a sewing machine. That's 
all there is to it—happy listening! 


Mr. Petras is a recognized authority in 
the sound world. He contributes articles 
on audio to trade publications—and also 
to such consumer magazines as Stereo & 
Hi-Fi Times, Radio-Electronics, Con- 
sumer Guide, High Fidelity and the 
Stereo Review Tape Recorder Annual. 


ernists and Americana devotees alike will 
find inspiration in this exciting editorial. 
H. D. Farrar 
National Home Furnishings 
Fashion Coordinator 
Montgomery Ward 
Chicago, Illinois 
GROUP ACTION 
I am writing to thank you for an article 
in your August issue, “How I save 29% 
at the Supermarket." Our group is work- 
ing toward a better informed and more 
creative homemaker. Articles such as this 
are very useful in spreading these ideas. 
Since our organization last April, we have 
been advocating many of the methods in- 
cluded in the article. It was good to see 
them in one place to be used as reference, 
and we recommended this issue to our 
membership at our August meeting. I 
thought you might find it interesting to see 
a local group approaching some of the 
problems facing us at the level of the 
ordinary citizen. 
(Mrs.) Carol L. Bertram 
Housewives for Collective Action 
Houston, Tex. 


REDWOOD REBUTTAL 
If the owners of the “Majestic Rustic 
Redwood" pictured in your September 
issue are the “ardent conservationists” 
that your article states, why did they build 
an entire house of redwood? Redwoods are 
an endangered species and faced with the 
problem of extinction. Please, ecology 
concerns everyone and should not be re- 
duced to hypocritical mottoes and labels. 
Glenda Blake 
Oswego, N.Y. 


According to the California Redwood 
Association, these trees are not an en- 
dangered species. Because redwood is the 
fastest growing conifer in America, it is 
the most renewable. Presently, we grow 
as much cubic-foot volume as we cut and 
the growth rate will continue to grow. 
Furthermore, redwoods are stump 
sprouting, making it unnecessary to 
plant after logging. 


Address all letters to the editors to Dear 
American Home, 641 Lexington Ave., 
New York, N.Y. 10022. 
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UP At times like these, 

a Masquerader? sofa-sleeper by 
Flexsteel with carefree fabric of 
Vectra? olefin fiber can be a boy's best friend. “Wy E 

That bright woven plaid is made of 100% Vectra. Stays fresh and glowing through 
all the mishaps that can happen to two boys in twenty-four hours. Because it's Vectra, 
you can clean up everything from coke to catsup, without a tell-tale trace. 

As for bouncing back, the Masquerader by Flexsteel can switch from sleek tuxedo 
sofa to a queen-size width bed with ease. Either way, you get the built-in stamina of the 
exclusive construction that adds lifetime endurance to every Flexsteel design. 

Don't let Masquerader fool you. It's the most comfortable bed any body could want 
for all its elegance. And its colorful fabric of Vectra fiber helps it keep those good looks— 
24 hours a day. For the store nearest you and color brochure, write Flexsteel Industries, Inc., 
Dept. 303, Dubuque, Iowa 52001. Now, go ahead, Mom... 


Flexsteel and Vectra say “Yes” 
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ALL OCCASION SHAPE RETENTION MIRACLE FABRIC 
OUTFITS — EACH INCLUDES TUNIC, PANTS AND SKIRT! 


o san Pre 
Bonded Knits Look, AW Ar 


é 


E 


style 

40264 
STYLE 40268 — THREE-PIECE Acetate and Nyl lon SIZES 
knit features «color r tunic, nts, and skirt. 10-18 
smart ensemble holds ite sha 1eve2208 


pe. Pants and shirt 
Mu elssticized a waist, red. 


STYLE 40285 — VERSATILE 3-PIECER of 
retaining 


il. 
zipper. and skirt have elas- 

ticized waist. Paita an qx or 

—— ~ ag es 10 to 18, 141^ 


cu 40264 —GREAT SHAPE-KEEPING, _ 
3-piece vest-pants-skirt of Acetate and 1 
Nylon Knit Wear with blouse or — " 
for a different look, Laced 


icimd. waist on pants and S ari Col Col- À 
T0 te 18, 144 to 221 
Sizes 10 to 18, 1412 (0 224. $10.98 


| greenland fashions, Dept. 1747 
| 4500 N.W. 135th Street, Miami, Florida 33054 
j (Send following. on a 10-day money back guarantee) 


PARTY LOOK continued from page 14 


Forty-five minutes before guests arrive, it’s time to set 
her hair, apply makeup and go from blue jeans to her 
prettiest party look. First Christel sprays on setting lotion 
and winds her blonde hair on hot rollers. Next she showers 
(on goes the shower cap again), towels dry and puts on 
one of her two favorite perfumes—Le De by Givenchy or 
Balmain’s Jolie Madame. The rollers stay put till she applies 
her makeup and gets dressed; then, just minutes before the 
party begins, out they come and she gives her curls a good 
brushing. 

For at-home parties, Christel’s makeup begins with a 
lightweight eye cream that she pats on gently, then blots 
with face powder. She brushes light-green powder shadow 
along her lids (to accent her blue eyes), white highlighter 
on her brow bone and a deep, smoky green into the lid 
creases. Instead of eye liner, she prefers to use the same 
deep-green shadow around her eyes, smudging it along 
her upper and lower lash line for a soft look. She always 
wears dark-brown mascara, sometimes adding a thin strip 
of lashes. Next she applies lip gloss in a beige-pink or 

coral tone—she finds that these shades keep their true 
color on her lips, while blue-pinks and mauves have a 
tendency to turn dark. 

One special Christel trick: She keeps her makeup supplies 
in an easily portable cosmetic kit rather than on a shelf, so 
she can apply her makeup wherever the light matches the 
setting for the party. For candlelit dinners, she uses the 
mirror in the dimly lit hall. For outdoor daytime do’s, she 
makes up in a bedroom that gets lots of light. This way, 
her makeup is always just right—accented enough for soft 
light or subtle enough for bright daylight. (If your house 
doesn’t offer that much flexibility, you can use one of those 
lighted makeup mirrors that adjusts for different kinds of 
lighting, and you'll get the same effect.) 

Another pre-party Christel-ism that helps to make her 
a relaxed and lovely hostess: On the afternoon of the big 
evening, she naps for 20 minutes with a mask on her face 
and dampened tea bags on her eyes to soothe them. Or, 
since she’s a yoga enthusiast, a headstand often takes the 
place of nap and mask. After two years of private yoga 
instructions, Christel credits her fresh complexion and 
healthy hair to those yoga headstands and daily exercises 
she’s been doing. 

But, if you can’t stand on your head (Christel advises 
yoga novices to start slowly—with the help of an instructor), 
you can lie on your bed for a few minutes with your head 
hanging off the edge. The point: You're improving the 
circulation of fresh blood to your scalp and skin. 

Christel finds that yoga relaxes and revives her on even 
the most hectic days, such as when she’s preparing for a 
party, caring for her six dogs and finishing a fashion 
assignment all at the same time. 

To fit into her busy schedule, Christel's skin-care routine 
is fast and basic. She washes with a soapless gel cleanser, 
freshens with an astringent and applies moisturizer. For 
casual daytime activities she wears a minimum of makeup: 
‘just the survival kind of things”—moisturizers, lip gloss 
and mascara to color her light blonde lashes. 

When the Hoffmans go out to other people’s parties, 
Christel adds to her makeup by starting with a lightweight 
foundation, applied very sparingly. She powders lightly, 
then highlights her cheekbones with a gleamer stick in a 
tawny bronze shade. 

For parties as for everyday, Christel’s beauty ritual is 
an easy one to follow or adapt to your own timing, needs 
and plans this winter. (For other tips, see *'The Inviting 
Beauty," page 88.) Says Christel, **My husband is con- 
vinced that people would rather see you at ease and happy 
than have you serve them homemade bread. And you know, 
it's true!" END 
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— yet lose 10 pounds in 10 days 
with Newest Grapefruit Diet 


New, Special Way to Catabolize Fats 
out of your body-without unsafe drugs, 
annoying exercises or strict dieting. 


FoRT LAUDERDALE, FLORIDA (Special Re- 
port)—A new, different Grapefruit Diet, 
that really works, is sweeping the coun- 
try. Overweight persons everywhere are 
losing excess poundage faster and easier 
than ever before, with this unique diet. 
Now they can eat all the foods they love 
— including thick steaks, potatoes, bacon, 
scrambled eggs, fried chicken, even al- 
coholic drinks. This special, high speed 
grapefruit diet begins to work within 
24 hours — even while sleeping. 

Absolutely no medicines. No muscle 
twitching exercises and no strict starva- 
tion diets, either! Instead, dieters can fill 
up on scrumptious, satisfying meals. 
Nevertheless they shed excess poundage 
fast — up to 10 pounds, or more, in 10 
days. This is the reason why: this diet 
combination wakes up your lazy body 
CATABOLISM and flushes excess fat out of 
the body, quickly and safely. 

MELT OFF UGLY FAT 
WITHOUT STRICT DIETING 
This improved Grapefruit Super “C” diet 
requires no foul tasting medicines or 
boring exercises that wear you out. You 
don't cut out the foods you've always 
liked. You never suffer from starvation 
pangs. Faddish, strict dieting is not ne- 
cessary. You feast on hundreds of deli- 
cious, satisfying dishes — meats, poultry, 
sea food. You enjoy soups, vegetables, 
salads with scrumptious dressings and 
fresh or canned grapefruit. You get 
breads, muffins, cereals, cheeses. And 
scores of heavenly desserts. You may 
also drink cocktails, wines, beer. And be- 
tween meals, you can munch on scrump- 
tious snacks and tidbits. Eat all you want 
day or night — without guilt feelings. 
Yet, unbelievable as it may seem, you’ll 
lose excess weight faster than you 
dreamed possible! Up to 10 full pounds 
(or more) in only 10 days. And remem- 
ber, this new, fast-acting Super “C” 
Grapefruit Diet is supercharged with 
NATURAL VITAMIN “C”. This vitamin 
has been acclaimed by dieticians, doctors, 
even Nobel Prize scientists both in 
America and abroad. Best of all, this 
diet wakes up your natural CATABOLISM 
to flush out excess fats — not the old 
fashioned, strict diets that half starve 
you to death. 
RESHAPES YOUR BODY 

This Grapefruit Super “C” plan actually 
transforms your figure, day after day. 
One morning you'll wake up to a wonder- 


ful surprise! Your mirror will reveal a 
glamorous new you — a slim, alluring 
body. Suddenly you're more limber and 
lithe, aglow with youthful sex appeal. 
Thousands of persons have already tried 
this safe, natural, CATABOLISM way to 
dislodge fat. Why don't you try it also? 
Simply follow the delicious satisfying 
diet and special private instructions. 
That's all! You will be rewarded with 
thrilling results. This diet gives you the 
right COMBINATION of foods that 
wake up lazy CATABOLISM. As ugly fat is 
catabolized out of your body, it also helps 
you conquer that tired, sluggish, “old 
age" feeling so often caused by a fat- 
burdened body. 
DOCTORS WARN AGAINST 


STRICT DIETING 
The United States Department of Health, 


Education and Welfare, plus many doc- 
tors, warn against restricted diets de- 
ficient in vitamins, minerals, proteins, 
fats, and starches. You need all these: 
elements for abundant health. If you 
eliminate any of them, you get only tem- 
porary weight loss. Eventually, your 
body fights back and ugly fat returms, 
pound after pound. Super “C” Grape- 
fruit Diet is different. It works with you, 
not against you. No hunger pangs, ever. 
No skipped meals. You feast on hearty 
breakfasts, lunches, dinners. You enjoy 
a rich variety of good eating — foods 
you've always craved for. Just imagine, 
you can partake of formerly “prohibited” 
foods, such as ham, bacon, stews, rich 
casseroles, creamy desserts, etc. You cer- 
tainly fill up on many delicious foods. 
Yet, by following this fast and easy 10 
day plan, you can catabolize pounds and 
pounds of accumulated fat out of your 
body. Right up to 10 pounds (or more) 
in 10 days! 
HOW DOES IT WORK? 

Your body burns up fat very much like 
a car burns gas. This natural process is 
called CATABOLISM. After years of 
faulty dieting, excess fats become hard- 
ened and lazy — locked up in body tissues. 
Meantime your body catabolism may also 
slow down. Result: cholesterol fats may 
clog up arteries, placing life itself in 
jeopardy. Fats become lodged in arms, 
thighs, buttocks, belly, etc. You look 
older. You also act older. 

NOW there is an easy way to wake 
up that lazy, sleepy catabolism! Within 
24 hours, the Super C Diet starts to 
catabolize this dangerous fat out of your 


EAT YOUR FILL — yet reduce weight! 
The secret? Simply wake up your 
sleepy body catabolism and flush 
away excess fat. Full details below. 


body. The unsightly bulges and awkward 
pot belly vanish. You eat your fill with- 
out regrets, yet strange but true, you 
lose pound after pound — even if you 
gorge yourself on serumptious foods. 
This great diet helps you feel younger... 
act younger . .. and regain that spar- 
kling, youthful look of long ago. 
KEEP IT OFF — ALL YEAR! 
This newest grapefruit diet will be 
mailed to all interested readers. Write 
today and also receive Full Year Main- 
tenance Plan — at no extra cost. Tells you 
how to reduce down to your ideal weight 
and keep it down! How to win that slim, 
attractive look not for just 10 days — but 
for year after year. 
REDUCE OR PAY NOTHING 
To obtain your copy of this complete diet 
and the Full Year Maintenance Plam, 
mail handy order form below with $2.00. 
They are fully guaranteed. Try them 10 
days at our risk. If you should not lose 
weight, simply return diets and get your 
$2.00 back at once — no questions asked. 
Address: Safe Diet Div. Dept. 577-N 
1233 E. Las Olas Boulevard 
Ft. Lauderdale, Fla. 33301 
CLIP HANDY FORM BELOW 
Brochures rushed by First Class Mail. Do it now, be- 
fore you forget, Win that trim, slim figure of years ago 
— without ever going hungry! Remember: it's not how 


much or how little you eat, but the right combination 
of foods that catabolizes dangerous fat out of your body! 


Form for Readers’ Convenience, 
Safe Diet Div. Dept. 577-N 
1233 E. Las Olas Blvd. Ft. Lauderdale, Fla, 33301 | 
O Enclose $2 for 1 set of diets 


[] Enclose only $3 if you want 2 sets — one for | 
self, another to a good friend, You save $1 when 
sent to one address, | 


| 
| 
| 
| 
| Print Name EXE ES 
| 
| 
| 
| 


Address ——- — — -— — | 
— 
State. d Zip cS n | 
L —— — — © 1972 Safe Diet Div, — — — 4 


NEEDLEPOINT TREE ORNAMENTS are 
easy to make for Christmas. Each kit includes 
canvas, Paterna Persian wool, needle, design 
chart, and instructions. Size 3%" to 5" tall. 


Gingerbread Man Kit 95 || 
Drum K 


edy Andy i: 
ees House Kit : 
Any six kits. . ~ | 

gie 50¢ POSTAGE & HANDLING | 
Pa. Res. Add 6% Sales Tox. Sorry No COD's 


| VICTORIA GIFTS 


12-A Water St., Bryn Mawr, Pa. 19010 


| 


| THE ORIGINAL PHOTO ES 
CHRISTMAS CARD 


Greatest style selection anywhere 


MERRY 
CHRISTMAS 


FULL 
COLOR with envelopes 


20° 20‘3 


plus 35¢ shipping plus 35¢ shipping 
SATISFACTION GUARANTEED 

Send color negative or slide for color cards, or 

black & white negative for black & white cards. 

FREE SAMPLE CHRISTMAS CARD 

Send negative or slide for deluxe custom 

sample card. (Enclose 10¢ shipping.) Free 

folder sent with sample 

ECARDS” DIV. OF MAIL-N-SAVE* 

M E DEPT. N-3, QUINCY, MASS. 02169 


BLACK & WHITE 


with envelopes 


OUR FAMOUS-FOR-FLAVOR - 


«e. PECANS 


Wonderful Gifts! 


Extra Fancies. Graded for size and fullness. | 
Ship only the best of the new crop pecans, direct 
from my grove to you. 
-PECANS IN THE SHELL Schleys, 
the finest pecan of all, shells wafer-thin: 
‘Stuarts, a taste treat, shell a bit thicker. 
No. 20 5 Ib. box Schleys 
No. 26 5 Ib. box Stuarts 
| SHELLED HALVES 


$6.90 
$6.30 
« b large 
halves, selected for their fresh, delicious flavor 


Extra 


| from my choicest " crop pecans, 
No. 32 2 Ib. Gift 
No. 34 3 Ib. eos "Box 
No. 35 5 Ib. Home Box 
BROKEN MEATS . . No. 
1 quality meats, but 
broken in shelling, or 
smaller halves. Perfect 
for your holiday bak- 
ing. Free recipe book 
in each box. 
x qa Box, No. 50 
$10.30 
guaran- 
Our money 


$6.95 
$8.65 
$13.40 


Write for 
our FREE cotalog. 


Jane and 
Harry Willson 


Sunnyland 
10¢ per Ib. farms Inc. 
west /Denver, 


Route 1, Box 950, Albany, Georgia 31702 


| BONUS GIFT—FREE, with order, 


COLLECTOR'S HANDMADE 
OLD FASHIONED IMPORTS 


IP 


DELUXE HANDMADE 
BISQUE MUSICAL 
DOLL , | 

Replico of the antique 
original. Concealed fine- | 
toned, long play clock- 


work music box, Hond 
dressed in lovishly lace 
trimmed gown. 12^, 


3309...$12.00 | 


WORLD'S TINIEST 
MUSIC BOX 


Fine toned, glass covered, 
brass clockwork music box 
in handcrafted hinged-top 
cherrywood case. Only 
1%” x 17$" high. With 
detachable matching base. 

4353...$7.50 


or send 
$1.00 (postage & handling) for Kate 
| Greenaway Antique Reproduction 1973 
Calendar and 3 catalogs: Old Fashioned | 
Dolls, Toys, Games, Puzzles, Books, Doll | 
| House Furniture & Access., etc. 

We Pay Postage. Satisfaction Guaranteed. 
No cod's. N.Y. State Residents—add sales 
tax, Come in and visit us. 


FEDERAL SMALLWARES CORP. Dept. 1 


B5 Fifth Ave. (16th St.) New York, N.Y. 10003 


ria: 


Read, write, anywhere § | 
A, with new "follies 


Ideal for 


- students. 


Walnut grain 
or Pumpkin 
Orange. 
Just $7.95 
plus 85c 
postage. 


New 88 page gift catalog—25c 


Suburbia, inc. 


Mail Shopping Service 
366 Wacouta, Dept. 125 St. Paul, Minn. 55101 


ADJUSTABLE 
T.V. POLES 


Hold your portable T.V. 
right where you want it 
without awkward tables 
or stands. Takes any 
width, up to 14" 
deep, 17" 


pole has 
lension rod to ad- 
just to 7% to 8% 
ft. ceiling heights. 
Can be set up in Hi cr 
Low position. Hi posi- 
tion is great for reclin- 
ing watchers! 

Made in U.S.A. 


$12.95 


We ship in £4 hra, 
Extension for hisher coiling, 
add 


Write for FREE « cotalog 
Holiday Gifts 
Dept. 611-A 
Wheatridge, Colo. 80033 


| AFancy Heirloom Doll 


| For Christmas 


| for beverage glasses, with hand-rubbed 


CURTAIN CHARM 
BALL FRINGE ON 
UNBLEACHED MUSLIN 
e 20*, 25°, 30°, 36", 
40* long 4.00 pr. 
2 pairs to window 


as shown 8.00 


LYNN HEADLEY — Edi 


45^,54*,03*, 

| 72'1ong — 6.00 pr. 
' 81*,90*1o0ng 7.50 pr. 
(All pairs 80* wide) 

Matching 

Valance 9*xs0*1.75 


Please add 75€ to 
each order for 
handling 


Our UNBLEACHED  MUSLIN curtains 
have all the original New England simplicity, 
warmth and handmade look for every room 
in the house, Practical, long-wearing, these 
off-white muslin curtains will retain their 
crisp appearance with a minimum of care 
Satisfaction guaranteed, Check or money order 
no COD's please, Mass, res. add 3 sales 
taz. Write for free brochure. 


COUNTRY CURTAINS 
At The Red Lion Inn 
Mass. 01262 


Dept. 112 


Stockbridge, 


|CHENA DOLL KIT , 
To Make Up Now 


Tempt a 
collector, 
tantalize 


a favorite | 

little 

girl with : 

our de- Gal’s gaucho boot 

ears Step lovely in this scrumpti 

doll—an lightweight but sturdy gaucho 4 

— kit Smooth cowhide leather. Ad 

ocio | able buckled strap. White, bi 
| with love. bone. Full and half sizes: 4- 


Her high- 
buttoned 
boots, arms 
& head are 
gloss & 
matte fin- 
ish china. 
Her coloring: 
peaches & cream complexion, jet black ring- 
letted hair, cornflower blue eyes, Patterns | 
for her body, bonnet, sash & leg-o-mutton | 
sleeve dress are easy to follow. 16" H and 
priced right for gift-giving. $5.95. Ppd. 


YIELD HOUSE 
Dept. A11-2A 
jack Guarantee N. Conway, N.H. 03860 


CHAIR CANING KITS 
4 
Restore your ontique ond heirloom 
chairs easily and inexpensively with 
a Newell Caning Kit, Tools, natural 
Cane & “easy-to-follow” instructions 
postpaid for only $2.50, Extra | Genuine Delft thimble 
cane $1.25 chair-lot. Illinois resi- | - 
Here's a tiny treat for sewing 


dents, please add 596 sales tax, 
NEWELL WORKSHOP stitching ladies or a Dutch trea 


| 5-10N. $11.50 plus 70¢ hdlg. 
Pueblo Traders, 600-ANG-S, C 
try Club Rd., Tucson, AZ 8571 


Sold in Our Stores 


Include Zip Code 


128 Drawer Dept. AH | collectors! Thimble scene is ha 
HINSDALE, ILLINOIS 60521 painted in blue delft on pastel 4 
E | china — signed. 


Holland. 
Add 25¢ mile. Ferry House, A 
Briarcliff Manor, NY 10510. 
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FOLDING CRIBBAGE TABLE 


Remember the last time you had to nono | 
for the Cribbage Board? Won't PMppse 
again with this attractive Folding Table Wig Butler 
When not in use, it makes a unique and | : 
eye-catching wall hanging . . . always | “You called, milady?” 
ready for an exciting game. Cork inserts | butler needs only 24x4 in. of spa 
3 swivel arms slip on to hold y 
| wigs on storage heads. Keeps th 


P&H neat and out of the way till 
. Res. add 5% tax. Gift Catalog .z "call." Screws included. $3. 


HOUSE OF MINNEL | Walter Drake, AH24 Drake Bid 
DEERPATH RD. DEPT. 1112 BATAVIA, IL 60510 | Colorado Springs, CO 80901. 


Wall 


wood finish and sculptured wood pegs. 

12" x 24" and 18" m 

$16.95 plus $1.50 = 

25¢ 


Mauna Hale chalet 
mountain homecan be yours, 
ere. All prime red cedar, 
way" shows its spacious de- 
Numbered components sent 
| ready for assembly. Brochure 
D pre-cut styles, $1. Nor-Wes 
ng, All, 1075 Marine Dr., 
ancouver, BC, Canada. 


ADA FOLCK 


World's Greatest Cook 


hue praises cook 

id's Greatest Cook” plaque 
great way of saying ''thanks"' 
bur favorite cook with her or 
ame prominently engraved. 
ed to prevent tarnishing. 4% 
eady to hang. Solid brass, 
5. Nickel silver, $9.95. Bruce 
d, AH11, Boulder, CO 80302. 


ral wicker shade sets off Tif- 
wall lamp suspended with 9-ft. 
hn chain. On/off switch. 12-in. 
He. $9.95 plus $1 hdlg. In white, 
k, yellow, green, pink, blue or 
ge, add $2. Catalog, 25€. Fran's 
et, AH11, 89 W. Main, Rock- 
y, NJ 07866. 


LE vam 

dy for doggies 
Perch provides safety and 
fort for your dog or cat. Ad- 
s to seat and weight of pet. Of 
ng metal with thick coating of 
pe vinyl plus a pad of carpeting. 
16 in., $12.98; 14x18 in., 
.98 plus $1 for hdlg. Garrett's, 
11, Box 8415, Dallas, TX 75205. 


Buy the way 
Checking your Christmas list to see 
"who's been naughty or nice?" It's | 
thrifty and nifty to “go gifting” 
right at home. Free catalog has 
over 2,000 gift ideas under $5. 
Items to please all. 196 pages of 
easy shopping. Miles Kimball, 149 
Bond St., Oshkosh, WI 54901. 


dinis — 
Patriotic show 

A sparkling ensemble of patriotic 
jewelry in red, white and blue is 
finely portrayed in faceted rhine- 
stones set in silver and gold metal. 
Pin, 2 in., $2.50. Clip-on earrings, 
$2.25. Adjustable ring, $1.75. All, 
$5.95. Sturbridge Yankee Work- | 
shop, AH11, Sturbridge, MA 01566. 


Boot tender 
Keep boots and galoshes neatly in 
shape on a family boot rack. No 
more closet clutter or hall hazard! 
Holds 5 pairs. Wood dowels with 
protective caps. Easy to assemble. 
18x9 in. $3.98 plus 50€ for hdlg. 
Vernon, AN1, 560 So. 3rd Ave., Mt. 
Vernon, NY 10550. 


Card-on-the-cuff links 
For the hard-to-please man--his 
business card reproduced on gold 
or silver cuff links, or, send his sig- 
nature to be etched into links. Ster- 
ling: links, $15; tie clasp, $10. 14K 
gold: links, $70; tie clasp, $30. 
Ppd. Holiday Gifts, Dept. 611-D, | 
Wheatridge, CO 80033. | 
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: us come 
X "into your home 


We have a special catalog for you! Pewter from Italy. Crystal from Finland, Germany ` 
and Denmark. A marvelous selection of Tapestres from Europe, Copper from E 
Holland and Portugal. Steins and Stoneware from Germany. Teak and Stone Rubbings 
from the Orient. Delftware from Ho!land, and Coalport China Irom England, as well = 
as selected imported pieces from Spain, England and Mexico, And we have =. 
Arrowood, Decorative Glass, Etched Crystal; and Armetale trom America—and a 
much, much more—such as Museum Reproductions. As direct importers, youll - 
find values that are as astonishing as the beauly of our memorable pieces. There 

are over 600 fine items in this edition c! our 68 page catalog, and all are guaranteed 

for your satisfaction. Orders are swiftly delivered by U P.S. where possible (parcel - 
post otherwise). Telephone orders on major charge cards accepted! Send 50e for 
our treasure catalog today, and we'll rush it right to you 


the ' centaur 
701-D Wood St., Phila., Pa. 19106. HEN 


i START TO PLAN NOW FOR YOUR i 


1 Nor Wes Cedar Chalet : 


ADDRESS LABELS | Antiques Journal 
WITH NICE DESIGNS Richly illustrated, fact-packed 


Any !niticl, American Flag, Pine, Rose, Maple, azine of articles on art, co 
Gull, Palette, Saguaro, Palm. (Also available a ^ 
are Texas Flag, Roadrunner, and Treble Clef glass, dolls, bottles and 


Ti. 


i 


Nor-Wes has 10 different designs of ex- 
citing Chalets all expertly made of superb 
quality Western Red Cedar — delivered 
anywhere with all components pre-cut 


d Gani pesi Up to 20 letters per line, 4 lines. Printed in other types of antiques and cd 

and numbered ready to erect Ch : bicck on white or gold gummed labels 15" x tibles. Also, For Sale and Want 
ess is Easy to L : MATS, cmm. = 

BIG NEW INFORMATION PACKAGE ond inci — Ya". Packed in neat plastic box. 500 on white | | 76 pages. l-yr. sub. (12 iss 

——————— stand or 250 on gold for $2 ppd. Or on DELUXE 


Send $3 for comprehensive kit:- 

* 24 page color brochure with floor plans 
& prices. 

* Two cut-out scale model chalet kits in 
color for table-top assembly 

* Color pictures of fully-furnished 
chalet interiors. 


> SIZE 134” lon wi ign or $2 withou $6. The Antiques Journal, 
—With the EDUCATOR. Beginners under- Se Seen en S2 wiliivn, d 


ppd. Specify initial or Design desired, Vio air, | | 1046-E11, Dubuque, IA 5200 
stand chess in minutes. Each piece « Ident- odd 33¢ per order. Bruce Bolind, 1611 


ifies the chessman + Indicates number of Bolind Bldg., Boulder, Colo. 80302. Thonk 
spaces it may move * Shows in which di- you kindlyl 

rection it may move. 314" KING, black and | ! 
white pieces, heavily weighted, felted | 


bases—Impressive! Gold and Black board, 
E MONI MOGUNMN, easily understood instructions and rules 


included. $12.00 | 
N STUNT IT Please add $1.00 — postage and handling 


12 pg. catalogue of 
CEDAR OHAPETSIIE Collectors' Chess Sets—$1.00 | 


Sc WESTERN NED CEDAN POST SALES COMPANY Dept. 5A11 
— SPOON Box 457, Bohemia, N.Y. 11716 


RACKS 
Clever Displays | 
For Spoon Collectors | 


Bright polished 
silver against 
warm, antique 
finish pine—great 
contrast, great 
combination to 
sparkle up a din- 
mg room or 
kitchen. Great 
way, too, to show 
off coin silver 
demitasses, com- | 
memorati ves, col- | 
lected treasure. 
Solid northern 
pine scalloped 
smooth on every 
edge. Small, 
14x18x1*;" D, 
holds 15 spoons. 


$6.95. Large, 


Curtain call 


Wide ruffles on these fluffy 
F : ea tains of bleached preshrunk m 
GIFTS FROM PARADISE create window flattery for fa 


BIRDS UNDER GLASS any season. 4% in. wide ru 
84 in. wide per pair. 45, 54, 6 
Ceramic Birds on an ebony base, with a glass in. long, $8.75 per pair. 81 an 


dome. 6 different birds, all hand decorated in., $9.75. Country Curtains, 0 


Each 7" high. TRULY A CONVERSATION PIECE 
A DECORATOR'S DELIGHT AH11, Stockbridge, MA 01262 


WILL MAKE A BEAUTIFUL GIFT 
2 fo: $8.95, 4 for $17.00, complete set of 6 
for $22.50. Add partial postage, 2 @ 50¢ 
4 @ 75e, 6 @ $1.00 
New York residents add tax 
Satisfaction guaranteed 


HOUSE OF PARADISE, INC. 


| Box 392, Dept. AH11 New York 10013 


6 | ONLY $8 PER CARAT 
bebe BO enon GIANT PAPER CLIP | po CUT—58 FACETS 
holds 50 spoons, World's largest paper clip holds mail and || P eam S F > 
$17.50. Both | | memos; keeps your desk organized and im E URE WHITE + FLAWLESS | 

| D 


Postpaid. | portant papers from going astray. Does dou- 

bie duty as a paperweight too. Gold metal 

Send 25¢ For Our | | Clip is an exact replica of the “little one”, ex 

f New 72-Page Color Catalog cept it's 8" tall and 2" wide. A conversation 
Include Zip YIELD H 


JSE piece gift for fellow-workers 
Sold In Our Stores Dept. A11-28 $1.98 each plus 45¢ postage. 


Mo»ney-Baek C usrontee N. Conway, N.H 03860 FERRY HOUSE MES LE 10510 back Guarantee within 10 days. Write t 

—— = THE STRONGITE CO. "25d LAE CT ware clean and handy. 14x12 

FRANKLIN STOVES || in., holds 108 pieces, $5.98. 

vine more - me ail the STO = EY EGLASSES bo size, 174%x14x2% in., holds 
cheer of an open fireplace. Char 

coal  broiling-cooking conve pieces, $6.98. Add 95¢ pos 

TTE from SLIPPING [sende dies 


finish and gleaming porcelain Wheatridge CO 80033 


enamel. Also cast iron modern 
and old ranges and stoves. Send 


| Good-bye tarnish 
Gorham silverware drawer pad 
Pacific Silvercloth keep your si 


i 


LIFETIME POCKET SCREWDRIVER 


andiest gadget ever! Only 2 in, long, fits on his or her 
~ gea iet to open lids & lighters, fix mem etc. for information. Write Dept. AHF 

1 uses! We smartly engrave owner's initials. Guaran- 
eed forever, made of solid gleaming Stainless Steel. Full PORTLAND STOVE 
price $3.00 each. Money back if not delighted. We ship | | Y FOUNDRY Co., | 
n 2 days. Mall to: Elgin Engraving Co., 948 Edwards | | Portland, Maine 04104 


FURNISHED GREAT GIFT IDEAS 7 


IN EARLY Ef 
AMERICAN? | 


Send 25¢ For Famous 
Sturbridge Catalogue 
"1,000 Items For 
Furnishing An Early 
American Home" 
All by mail o! modest 
prices. Money-Bock 
Guarantee even includes 
shpg. chgs. 


CALENDARS 


The original patented watchband 
EN, calendar. Reversible gold or silver finish 
"h^ —large, easy-to-read numerals, curves 
p. Mit wrist. The one men like 

Set of 12 for 1973 Ppd. $1.50. 


HASSSIIIIIIIIIITITT, 


(oteee;. =: 


Comfortable handle for several wire clothes 
hangers, Carry loaded garment bag without 
Soh CALAN " pinching, scratching or snagging 

= Red, white or blue, Ppd. $1.00—86 for $5.00 


P Ra 
e STURBRIDGE YANKEE WORKSHOP | FREE $1.00 KEY BRACELET WITH $2.00 ORDER 
the Nation's Center for Early American MBM COMPANY-BOX 1646A « MASON CITY, IOWA 50401 


4112 Beenheld Turnpike, Sturbridge, Mass. 01566 | lowa residents add 3% tax z 


No need to push up ever-sliding glasses! 
EAR-LOKS keep glasses snug-fitting. Soft, 
elastic tabs, stretch over ends of ear- 
pieces. Fit all plastic frames (men, women, 
children). Do not confuse with ineffective, 
Stick-on pads that claim to eliminate slip- 
ping. Only genuine patented EAR-LOKS are 
guaranteed to stop glasses from sliding. 
Invisible. Comfortable. 79€ a pair, 3 pairs 
$2.00, by return mail postpaid. No. C.O.D, 
please. N.Y. Residence add sales tax. 


DORSAY PRODUCTS, Dept. 073 
57 Front St., Brooklyn, N.Y. 11201 


Duffel or toy tote 
Each personalized with name 
initials in red felt. Rugged 

denim. Nautical cord. 17 in. 
fel's a great carryall. Toy tote 
felt animals is a neat treat for 
dies play things. $1.98 each g 
35€ hdlg. Vernon, ANI, 560 S. 
Ave., Mt. Vernon, NY 10550. 
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pe rack 

s a roomy shelf for cook- 
b; drawers hold 3x5-in. recipe 
Hang on wall, or stand. 17x 
4 in. In honey tone pine or 
, antique pine or walnut tin- 
616.50. Kit, $13.50. Add 60¢ 
of Miss. Yield House, Dept. 
, No. Conway, NH 03860. 


's safety chair 

baby can join the rest of the 
y at feeding time. Safety chair 
ps securely to table or count- 
romed steel frames with plas- 
at and back. For up to 4 years. 
D plus 95¢ hdlg. Catalog, 25¢. 
e of Minnel, 1112E Deerpath 
Batavia, IL 60510. 


dmother's Sampler (shown) or 
dfather's "if all else tails, ask 
Hpa'' to colorfully cross-stitch 
amped oyster linen. Each kit 
all you need plus 84x15-in. 
frame. $3.75 each kit. Add 
bost. Victoria Gifts, 12A Water 
Bryn Mawr, PA 19010. 


sleep without your heavy 
pread ‘crushing’ your feet! 
spread across Caddy that 
out from beneath mattress. 
swing into position to hold 
ad. $6.98; 2 (for king), $12.98. 
Of hdig. Garrett's, AH-11, Box 
b, Dallas, TX 75205. 


Sourdough cookery 


Enjoy nutritional bread and pan- | 


cakes as did old-timers of yester- 
year from San Francisco 
Yukon. Enough dough starter to last 
a lifetime, cookbook, plus earthen 
storage crock. $6.95 plus 70¢ hdlg. 
Catalog, 25¢. Suburbia, Dept. 124, 
366 Wacouta, St. Paul, MN 55101 


U.S. silver coin set 

Has Kennedy half dollar. Set of 
1964 coins in uncirculated condi- 
tion. $3.25; 10 sets, $29.50; 1963: 
$4.50; 1962: $4.75; 1961: $5.50; 
1960: $6; 1959: $6.50; 1958: $7; 
1957: $8.25; 1956: $9.25. All 9 


to the | 


years, $50. Centre Coin Co., Box | 


5490-AH, Sherman Oaks, CA91413. 


Shh! For men only 

Warm, comfy moccasin slippers are 
specially designed for wide-feet 
men. Soft glove leather with sheep- 
skin linings. Whole sizes 5-13, EEE 
and EEEEE widths. Golden brown 
or burgundy. $11 plus 85¢ hdlg. 
Free catalog. Hitchcock Shoes, 
Hingham 25-S, MA 02043. 


Color wallet photos 

Beautiful silk-finish photos in color 
make welcome gifts. Send Polaroid 
color print, photo (5x7-in. or small- 


er) negative or slide. ZO color 
photos, $2; 36 black and white, $1. 
Plus 1 photo in plastic. Add 35¢ 
hdlg. Roxanne Studios, F-30, Box 
1012, Long Island City, NY 11101. 


continued 


LILLIAN VERON 


Heirloom Ornament $1.98 
First in a new dated series for collectors! Solid 
jeweler's brass won't break or tarnish—4” long, 
with family name engraved on the bell 1972” on 
its swinging clapper. Perfect for friends and fam 
ily—a gitt that becomes a lifelong remembrance! 


$1078 —Heirloom Bell Ornament $1.98, 6 for $9.98 


PRINT names, 


Personalized Twinkles $1.00 ea. 
A festive tree-trimming as everyone hangs his own! 
Gold plated, engraved—sizes vary, 2" to 3* 
1164 —Ange! with bell 1005- Reindeer in star 
1083—Kissing Couple $1193—5Snowman in 


1080—Ange! Ballerina wreath 
#1079—Santa in sted 
$1.00 each 4 for $3.75 i2 for $9.98 


add 25¢ post. & hdlg. (N.Y. res. add taxes) 
Dept. AN3, 560 S. 3rd Ave., Mt. Vernon, N. Y. 10550 


WE PRINT 


ANYTHING 
CUSTOM PRINTED SHIRTS 


The latest craze—you think of the slogan and 
we'll print it! Any slogan for your team . 
club candidate your favorite hobby 
or whatever. Up to 30 letters printed on 
these quality cotton sweat-shirts or T-shirts. 
Machine washable, paint will not run or fade 
Colors are powder blue or navy blue. Size S 
M, L. XL. Specify size & color. Add $1.00 extra 
for printing on both sides. We ship in 48 hours. 


Sweat-shirt $4.95 Postpaid 
T-shirt $3.50 Postpaid 


HOLIDAY GIFTS 


Dept. 611-B, Wheat Ridge, Colorado 80033 


BUILD THESE » y 
BEAUTIFUL AIN 


CLOCKS 


Now al big savings 
Send just $1 for plans 
& instructions to build 
choice of: (A) Grandfather (B) Steeple 
C) Grandmother p.us information- 
packed catalog of movements, diats. 
paris and kits to build these & 16 «the: fine 
clocks. All 3 plans $2 50. Catalog alone—25¢. 


MASON & SULLIVAN CO. 


oil portraits 


Dept. AM, Osterville, Mass. 02655 


of loved ones 


VICTORIAN 
SLIDE 
NECKLACE 


only 
$6.90 


Beautiful reproduc- 
tion of an heirloom 
piece. Link chain has 
genuine cameo slide, 
Remove spinning fob 
and wear Grandpa's 
old watch on chain. 
Antique finish gold 
plate. 28" long. | 


$6.90 | 


plus 40¢ 
postage 
Satisf. guaranteed. 


OLD PUEBLO 
TRADERS 


600 ANV-So. Country Club 
Rd., Tucson, Arizona 85716 


Men's Thermal-lined 
RED SUEDE GLOVES 


For sub-zero wear, warm, dry 
comfortable gloves of red 
deerskin suede with 
thermal-knit lining 
For all outdoor work 
and play. Men's sizes 
S, M, L $495 
Add 50e tor 
handling & 
shipping 

Free Catalog 
DEERSKIN 
TRADING POST 
Dept. J, 119 Foster St,” 


Peabody, Moss. 01960 Zip Code Required! 


OIL PORTRAIT KIT 


Our kits have enabled thousands of people to point quality 
F P 


An exclusive system gives you the 


finest reproduction at the lowest possible price. No misshaped 
abstracts! From your snapshot, photo or color slide (any size) 
every brush stroke crea is outlined and numbered on a fine 
16" by 20" mounted canvas, Twenty four cups of individually 
mixed artists oil paints marked for numbered areos are pro- 
vided with screw-cap lids to preserve freshness, The kit also 
includes: brushes, palette, brush cleaner, etc. All photos re- 
turned unharmed. Please indicate hair and eye coloring. Send 
only $14.95 plus .50 for postage to; World Arts Box 577 H; 
Wilmington, Calif. 90744 
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INTERESTED In ANTIQUES 
and COLLECTIBLES?? 
Subscribe to... 


the 
ANTIQUES 
: JOURNAL 


The Illustrated 
! Magazine of 
eden omms Antiques 


This fact filled, beautifully illustrated maga 
zine throughout the year contains articles on 
art & colored glass, dolls, banks, chinaware, 
clocks, bottles and many other types of an- 
tiques & collectibles. It will help increase 
your knowledge of these subjects. Also 
Contains For Sale and Want ads. 


SUBSCRIBE TODAY 12 issues per year. 
Only $6, remit with order, satisfaction 
guaranteed. 


Name 


Address. 


State 


THE ANTIQUES JOURNAL 
P.O. Box 1046 H11, 
Dubuque, lowa 52001 


City Zip. 


FULL COLOR BLACK & WHITE 
$598 $425 

for rr for guys 
POSTAGE POSTAGE 


Fine vellum envelopes included. Send square color neg- 
ative for color Trim Line cards, (If no negative, send 
color photo and $1.25; with slide add 
white send square B&W neg. (If from photo, add 85¢). Do 
not send photos larger than 5x7, Satisfactio: Guaranteed. 
eystone Photo Service, Dept. C19 , EEA 
(mail to post office nearest your home) n- 

0. Box 1766, New York, N.Y. 10001 
ox 8408, Chicago, ill, 60680 i 


x 2203, Atlanta, Ga. 30301 
! 22067, Terminal Annex, Dallas, Tex. ic a 
P.0. Box 60887, Terminal Annex, LA., Cal. 9 

Enclosed please find portrait. photo or neg- 

ative which will be returned unharmed. 

20 Full Color Photo Christmas Cards g 3.38 
20 B&W Photo Christmas Cards 1.65 
Make new negative (see prices above) @ = 


RENTS’ 


TALKING TOILET 


Wildest party idea of 
the year. When a guest 
sits on your “john” 
seat, a laughing voice 
says "Hey! I'm work- 
ing down here," and 
other embarrassing 
comments and sounds. 
Battery operated unit 
is hidden from view 
when in use. The 
sound tape speaks out whenever there is 
pressure on the seat, $5.00 plus 75c mailing. 


THE GAME ROOM 


P. 0. Box 1816, Washington, D.C. 20013 


JUST 
RELEASED 
1973 
FREE 
CATALOG 


100 pages, 4 color, finest import- 
ed silks, rings, diamonds, sap- 
phires, cosmetics, foods, candies, 
cookbooks, cooking utensils, fine 
crystal, china minatures, brass- 
ware, candle molds, cut and sew 
animal toys, clothing, much more. 


Address Dept. C39 
HERTER'S INC. “cos WASECA, MINN. 56093 


PHOTO CHRISTMAS CARD 


50¢). For black & | 


| high, 


RATTAN FROG 
Both fun and decorative 
with a huge appetite for 
wastepaper, toys, ete 
Hand woven by 
CHINESE, 
16° w 
with marble eyes 
Painted add $3.00. 
Spray painted in 
white, yellow 
green blue 
orange, blaek or 
pink 


SWAG — P 


Immediate 
Delivery 
SEND 25e FOR 
CATALOG 


VISIT OUR WAREHOUSE SHOWROOM 
FRAN'S BASKET HOUSE 


Dept. AH11, Rockaway. N.J. 07866 


89 W. Main St., 


Give the ideal gift which will : say 


“Merry Christmas” during the 


next 12 months! 


Give a subscription to the absolutely unique 
and unusual magazine of nostalgia — 


Each big issue replete with photos, features, 
articles, drawings, cartoons, poems, songs. 


illustrations, comics from the happy years past! 
Published monthly, comes in glorious color 


* 3 month trial subscription $1.00 
* full year $4.00 


60000,DDAYS Box 428-AP 
Seabrook, N.H. 03874 


A WHITE’S CHRISTMAS 


ISA 


Family Affair 


A00 15¢ 
25 postaci 
MANDUNG 
EACH SET 


Money eee: (6.7.0, Box 1766, N.Y., N.Y. 10007 ==, 
wan rovosrorece | 6.P.0. Box 8408, Chicago, IN, 60680 = 
P.0. Box 2203, Atlanta, Georgia 30301 


NEAREST Y MOMÉ 


KEYSTONE PHOTO | Box 22067, Term. Annex, Dallas, Tex. 75222 
SERVICE, DEPT. A 11 \P.0. Box 60887, Term. Annex, L.A., Cal. 90060 


Abr & Ma 


T Robet O Williams 


PROUD OF YOUR DOOR? 


Let us beautify and identify your door or door- 
bell with this Impressive 5 In 
graved nameplate. Your name smartly engraved 
in seript. Money back if not delighted. Solid 
brass screws included. FULL PRICE $5.00 each 
Sorry, no COD's. We ship in 2 days 
ELGIN ENGRAVING CO., 046 Edwards 
DUNDEE, ILLINOIS 60118 


Ave., 


solid brass en- | 


Mall to | 


LIFE LONG 


ID TAG 
FOR PETS 


Don't worry abeut your dog or cat getting lost, This 
Identification Tag has all the necessary information 
for his safe retum — pet's name, your name, address 
e- phone number — all embossed FREE. Lifetime 
shed stainless steel, complete with collar hook. 
$i. 00 ppd. Satisfaction Guaranteed, 


| WEST-BERG ENTERPRISES, LTD, 
| Dept.311, 2842 E, Serendipity Cr. 
| Col prings, Colorado 80911 


BLOW YOURSELF 


| POSTER SIZE 


A great gift or gag idea. Ideal 

| room decoration Perfect for 
parties, Send any b&w or color 
photo, polaroid print, cartoon or 
magazine photo. for slides and 
negatives add $1.00 per poster 
ordered. Better originals produce 
better posters. Giant b&w poster 
mailed in tube 


12 FTx2FT $2.50 
3FTx4FT $7.50 
RUSH SERVICE. Posters 
only. Shipped 1st class in 
1 day. Add $2.00 per poster 
ordered. No slides. 

PHOTO JIGSAW PUZZLE from any photo | 

] x 152 ft —$4 49, 8110" —$2.49, 11x14" —$3.49 
ma! returned undamaged. Adc 50c for postage and 
us Send check. cash or MO e 
PHOTO POSTER, 
72, 210 E. 23 St., 


INC. 
New York, N.Y. 10010 


Dept. AH11 


SWEDISH 
ANGEL 
CHIMES 


"Two 
Chimes 
in 


One" 


Light the candles and the chimes rotate merrily accom- 
panied by the delightful tinkling of the Bells. Angel 
Chimes are inter-changeable with Horses and Clown, for 
birthdays and other festive occasions. Complete with 4 
candies in an XH gift box 


$2.50 Per Set Postpaid 
SPRUCE HAVEN Ltd. 


ELEGANCE You Can Afford 


DIRECT FROM US, 
the designers and mak- 
ers. Send 50¢ for 84 
PAGE CATALOGUE 


Chandeliers, sconces 
and candelabra of IM- 
PORTED CRYSTAL 
Also our own incompa- 
rable STRASS designs. 
Colonial brass a 
ter. $50.00 to $ 
Shipped prepaid in 
U.8.A. In business for over a quarter of a 
century. Satisfaction guaranteed. 


KING'S CHANDELIER COMPANY 


Dept. A-98 Eden(Leaksville),N. Carolina 27288 | | 
L^ 


73 Kitty Litter > 


Cat Lovers CALENDAR W 


All-time favorite, ''pick-of-the-litter'" 
ing cat pictures from years past, 
gorgeous full COLOR, one for each calendar 
| month, plus cover pose. Plastic bound, flip- 
over pages, desk size 4x 512", Easily $1 
value; an ideal gift. Only 60¢ in coin; or 
send 50€ and K/L seal from Kitty Litter 
sanitary cat box filler bag (at pet shops), 
and your name and address to: 
KITTY LITTER 
Box A, Cassopolis, Michigan 49031 


Oe 1 


charm- 
all in 


| Sliding Slack Rack keeps 5 pa 
| slacks neat and handy in its 


| while you slide slacks in and 


| Catalog, 25€. Du-Say's, Dept. 
| Box 24407, New Orleans, LA 7Q 


| 
| Invisible cutting board 
A kitchen counter is neater to 
with clear plastic cutting boa 
save surfaces from scratché 
you slice, chop or carve. Dish 
safe. 8x11 in., $1.98; 12x1 
| $3.95; 14 in. round, $5.98. C4 
| al Garden, AHE-11, 270 W. Md 
Rd., Valley Stream, NY 11582 


Take up the slack! 


pact space. Rack stays in d 


Of cherrywood with chrome-p 
hanger. $5.98; 2 for $10.98 
85€ hdig. Ferry House, A 
Briarcliff Manor, NY 10510. 


Label it yours 
Personalize pretty creations 
rayon taffeta labels! Sew 
dresses, knitted items, etc. 
ground is eggshell with bro 
red trim and name imprintq 
match. Specify choice. 15 for $ 
45, $2.25; 60, $2.75. Holiday 
611-E, Wheatridge, CO 80033| 


See Spot run 
And protected from the rain i 
very own Doggie Sou'wester! 
thru vinyl with yellow trim. For 
measure base of neck to tail 
16, $4.98; 18 and 20, $5.98, 
50€ hdlg. Larger sizes avail 


one, it’s great 
way Bar holds liquor and bar 
in locked cabinet; opens for 
Prvice, or roll it around for 
der dad. 21(38 open)x19x36 
e in maple or walnut finish. 
. Kit, $54.95. Exp. chgs. col. 
House, Dept. All-2, No. 


ome is your name 
alized knocker of solid cast 
and richly plated in brass or 
defies the elements but 
mes guests! 814 in. Pewter 
! silver name plate), $4.98. 
(brass plate), $3.98. Add 50¢ 
Vernon, ANI, 560 S. 3rd 
t. Vernon, NY 10550. 


extra money for yourself or 
Set of 4 Currier & Ives tile 
Ps is one of over 600 gift and 
g card money makers. Write 
lable samples on approval, 
g, Christmas card album, de- 
Hedenkamp, AH-57, 361 
ay, New York, NY 10013. 


ping ground! 
ollection of genuine postage 
s from 88 different countries. 
100 years old, new issues, 
and outer space stamps, etc. 
so, other stamps to examine. 
ny or none; return balance; 
service anytime. H.E. Har- 
118, Boston, MA 02117. 


WE Herald su S Cribune ime 
Sorin. 7 | 
Lindbergh Lands Safely ia Parisa 4 | 
$.M00Mile Flighi in 33 | 


Front-page present 
What were current events on the 
blessed event of your birth? Get a 
front page copy of the New York 
Herald Tribune as it was published 
on your day. Any date from Jan. 1, 
1900 through Dec. 31, 1964. 
(Specify.) $1.50 ppd. Holiday Gifts, 
Dept. 611-F, Wheatridge, CO 80033. 


WE'LL PAY $25.00 FOR 
60 LINCOLN CENTS . . .! 


Cents from the 30's and 40's... all are in circula» 
tion! Fill our album correctly and return it for your 
$25.00 payment! Send $2 today for the Lincoln 
cent album PLUS U.S, coin catalog showing 


prices we pay for ALL U.S. coins. Start collecting 


Oins for fun & profit! 


Centre Coin Co., Centre Coin Bldg., 
Suite 5, Sherman Oaks, Cal. 91413 


GOLFER'S DIVOT FORK & GROOVE CLEANER 


Golf's most useful tool! Use the fork to lift and | 
level on-the-green divots perfectly in seconds (no | 


more jabbing with a tee), ond to clean shoe 


cleats and balls. Use the 5 tiny nubs on the bot- | 


tom of the handle to scrape clean the grooves of 
the irons like magic, cleans all the grooves of 
each iron in 2 passes to achieve proper back- 
spin on each shot. Only 2'4 inches long, hangs 
on golf bag or keychain. Solid stainless steel, 
guaranteed forever. Owner's nome smartly en- 


graved. Full price $5.00 each. Money back if | 


not delighted. We ship in 2 days. Mail to ELGIN 
ENGRAVING CO., 946 Edwards Ave., Dundee, 
lilinois 60118 


Men's Relaxin 


Buttersoft natu- 
ral-color deer- 
skin with flexi- 
ble sole, high 
collar. Luxurious 
Orion pile lining 8 
for warmth, 
comfort. Great 
after skiing 


’ Slippers 


e. 


Whole sizes 7 
13$10.00 (add 
50« handling 
charge) 


FREE CATALOG 


DEERSKIN TRADING POST 


Dept. J, 119 Foster St., Peabody, Mass. 01960 
Zip Code Required 


Creole Delicacies from New Orleans 


s Pecan Pralines: Delec- 

qoem. table, creamy, plantation- 
Co ope. style pecan confection 
-— TUR er made fresh to order. 
ME Postpaid. Box of 10 large 


pralines. 


fee. 


CREOLE DELICACIES CO. INC. 
533-A Saint Ann SL, New Orleans, La. 70116 


Write 
home 
Pruit Cakes. 


THE WORLD FAMOUS ELIZABETH SAINT JAMES BUSTLINE DEVELOPER 
A FABULOUSLY SUCCESSFUL METHOD FOR NEW BUSTLINE INCREASE 


GUARANTEED YOU MUST ADD 1 TO 3 INCHES 
ON YOUR BUSTLINE IN JUST 8 DAYS 
OR YOUR MONEY REFUNDED 


For the woman who suffers because fate denied her a big bustline 
lucky women take for granted, help is here! A fantastically success- 
ful approach that lets you increase your bustline up to 4, 5, possibly 
6, inches. How-? Our safe, easy, Wonder Working Plan, sent in a 
complete kit with our Famous Bustline Developer, lets you attain amaz- 
ing NEW measurements, While not every woman receives results and 
rate of progress is inherently self-determined, our method is eagerly 
sought after by many, many thousands. Only $5.95! Some call it magic. 


Revolutionary Money Back Guarantee. We are so absolutely confident 
you will consider your progress "A Miraculous Success Story’ that if 
you don't see Significant increase on your bustline in just 8 days, simply 
return valuable kit for full, immediate refund! Why is this kit famous-? 
It is our belief this renowned method is the world's most effective plan 
for developing enhancing NEW measurements in the important pectoral 
region that is the foundation of a NEW, shapelier bustline, up to 1, 2, 
3, 4, 5, possibly 6, full, firm inches! 


ELIZABETH SAINT JAMES Co., Dept. aH.11 (formerly of New York: Now, to hold 
P.O. Box 1264, Pittsfield, Mass. 01201 prises: dowa, sont: direct trem tectery.) 


Send famous developer kit in plain wrapper. T enclose $5.95 on full. immediate 
money back guarantee, Please rush! [] I enclose 50€ extra, (Sorry, no COD's) 
Name Ce E E 
Address " City 
CHRISTMAS SPECIAL | 757.5 
Housebreak 


Baby's First Shoes Your Fet 
BRONZE-PLATED 


IN SOLID METAL 


Train-O-Mat® 
makes it easy 


No more stained carpets. When dog 
scents chemically-odorized mat, 
instinct says, "Here's the spot." 

No fuss or bother. Mats are 
disposatie; both pole and 18" square 


Limited time only! 
Baby's precious shoes 
gorgeously plated in 


SOLID METAL for only $3.99 pair. Don't con- 
fuse this offer of genuine lifetime BRONZE- 
PLATING with painted imitations. 100% 
Money-back guarantee. Also Portrait Stands 


holder are washable. Kennel-tested. 
Satisfaction or money back. 


Holder & 2-mo. supply of mats 4.98 ppd 
Holder & 6-mo. supply of mats 6.98 ppd 


(shown above), ashtrays, bookends. TV 
lamps at great savings. The perfect Gift for 
Dad or Grandparents, SEND NO MONEY! 
Rush name and address today for full details, 
money-saving certificate and handy mailing 
sack. Write TODAY! 

American Bronzing Co. BEXLEY, onto 43209 


Attachable 12" pole for male add 50¢ 


G & G RESEARCH 
Box 8395-40 Dallas, Texas 75205 


hason 
SEND YOUR N 
FORA 


Free Sample 


PHOTO 
æi CHRISTMAS 
CARD 


DLC or BLACK & WHIT 
Add 18€ for Postage & Handling 


ONLY Add SI Pete & Handiy 
Complete with envelopes. Additional cards 16¢ each. Made trom 
your square color negative. From slide add 50¢. From color photo 


add $1.50. Size 34% x 5. 


SATIVE 
and Park 918 


as 
Kans 
ow? 


1000 RETURN ADDRESS LABELS $1 
Quick, easy way to put your name and 
return address on letters, books, rec- 
ords, etc. ANY name, address and zip 
code up to 4 lines beautifully printed in 
black on crisp white gummed labels, 
Rich gold trim. 2” long. Just $1 ppd. 
Money back if not pleased. Free decora- 
tive box for purse or desk. Order from 
WALTER DRAKE, 304-A Drake Bldg., 
Colorado Springs, Colorado 80940. Send 
for free catalog. 


HYPON 


Grows better plants, indoors or outdoors 
Clean & soluble. 10 oz.-$1.29. Makes 60 ga 
Free catalog, HYPONeX, COPLEY, OH. 44321 


BLACK & 25 FOR $00 


WHITE ONLY Add SOE Pug Nando 


Complete with envelopes. Additional cards SC each. Made from 
your square negative. Add 75¢ if photo is sent. Size 314 x 5. 


Satisfaction guaranteed or money back. No C.0.D.'s. Send check, cash or MO. 
Other designs available Write for booklet. Free sample efter expires November 19 


PHILIPS FOTO CO. 


MAKE YOUR WILL 


Why delay? Receive 4 WILL FORMS and a new, 64- | 
page attorney's booklet, “What Everyone Should 
Know About WILLS". Only $1.50. Legal Forms Co., 
Dept. 146, 1830 Guardian Bldg., Detroit, Mi. 48226. 


L IS VANIT 


One of the most unusual and controversial pic- 
tures ever seen. The optical illusion from a beauti- 
ful woman at a vanity to a grotesque skull will 
surprise and amaze everyone who sees it. In such | 
short supply that people have written newspapers 
trying to find it. 

Here it is now and only while inventory lasts. 8" 
x 12" ready for framing. A conversation piece for 
den, bar, rumpus room. A most unusual gift. You'll 
never believe it until you see it. 


Send name, address and $1.25 (check or money 
order) for each photo wanted. No. C.0.D.'s. We pay 
postage and handling. 

| PICTURE Dept. 159 P.O. Box 176. Park Ridge, II. 60068 
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PLANT 
FOOD 


Grace Your Table With Gleaming | 
“Oriental Bamboo” Stainless Flatware 


This Complete 5()-piece 
service for 8 ony 514? 


Includes butter spreader & sugar spoon FREE! 


Here’s your chance to set your table 
with exquisite flatware at a tiny fraction 
of what you'd ordinarily expect to pay. 
Imagine! A complete 50-piece set for 
eight, in today’s most-wanted “Oriental 
Bamboo” pattern, all for only $14.98. 


But the price is only the first surprise. Just 
wait until you see this gleaming quality 
service for yourself. It has the radiant lus- 
tre that is the hallmark of quality stainless. 
You'll admire the graceful lines of the din- 
ner forks and salad forks... the delicate 
curves of the teaspoons and soup spoons 
with generously deep bowls. And you'll 
pay close attention to the knives, the pieces 
by which all flatware services are judged. 
No hollow handles here. These are solid 
stainless steel all the way through, per- 
fectly balanced for ease of dining. The 
blades are even serrated to slice through 
meats at the merest touch. 


But mostly you'll thrill to the lovely pat- 
tern—today's wanted look of bamboo 
shown in fine decorating accessories every- 
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where. The pure graceful lines of “Oriental 
Bamboo" are as much at home with tra- 
ditional china as with modern, adding that 
lavish look of elegance that makes every 
hostess proud. And they never need pol- 
ishing. 


A luxury service, crafted by artisans who 
take pride in their work, "Oriental Bam- 
boo" can now be yours at an unbelievably 
low direct-import price that saves you 
many, many dollars.See for yourself. Send 
today to receive your complete service in 
lifetime, gleaming stainless for only $14.98 
complete. You get 8 dinner forks, 8 salad 
forks, 8 serrated dinner knives, 8 soup 
spoons plus 16 teaspoons and—if you act 
at once—a matching butter spreader and 
sugar spoon FREE. 


But hurry. Supplies at this direct-import 
price are limited. To receive your - 
plete 50-piece set of gleaming “Oriental 
Bamboo” flatware, mail the coupon today. 
Satisfaction guaranteed or your money 


back. © Cadence-Castle, Ltd. 1972 


| 
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iE Cadence-Castle Ltd. Y 


1 CADENCE-CASTLE, LTD., Dept. BS-8 
2 89 Seventh Ave., New York, N.Y. 10011 


è Please rush me the complete 50-piece “Ori- 
s ental Bamboo" Stainless Steel Flatware 
service—including free butter spreader and $ 
sugar spoon—50 pieces in all, for only § 
$14.98 on full money-back guarantee if 3 
not delighted. 

(Please add $1.00 for postage and han- 
dling with each order.) 


nclosed is $ 


(Please Print) 
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O SAVE! SPECIAL OFFER. Order two 
sets for just $27.98. Extra service is ideal 
or your vacation home and makes a mag- 
nificent gift, as well. 


How to 


get more 


out of your appliances 
and save gas, too. 


You'll find gas appliances are unusually dependable 
and easy to care for. Here are a few suggestions 
to keep them running at top efficiency 
and help save our country’s energy supply. 


The gas range. It should burn with a steady 
blue flame. If the flame is yellow, your burners 
could be clogged. Just lift them out and wash 
them. If that doesn't do the trick, call a service- 
man and have the burners adjusted. 


"^w 


The gas water heater. There's practically no 
maintenance. Just be sure to get one big enough 
for your whole family. Modern gas water heaters 
save on gas because they have new, well-in- 
sulated linings that help keep the water hot. 


The furnace. To get it ready for the winter, just 


call your dealer or heating contractor. He'll lu- 
bricate the motor, check the controls, and be 
sure it's in top working order. You save gas 
when your furnace works efficiently. 
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MOS 2 
The gas dryer. Don't overload your dryer—and 
after every load you should clean out the lint 
filter. Your owner's manual shows you where 
it’s located on your dryer. You'll save gas and 
you'll have gentle drying year after year. 


Gas, clean energy for today and tomorrow A 


AMERICAN GAS ASSOCIATION 
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Filter for better taste the Tareyton way 
with activated charcoal. 


Enjoy better tasting tap water with an activated 
charcoal water filter. Get this $12.99 value water filter for 
just $5.00 and two Tareyton wrappers. 
Send check or money order (no cash) to: Water Filter, Dept. 15, 
P.O. Box 4486, Chicago, III. 60677. Offer expires June 30,1973. 
Offer limited to residents of U.S. 


Enjoy the mild taste of Tareyton with the Activated Charcoal Filter. 
King Size or 100's. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. King Size: 21 mg. "tar", 1.4 mg. nicotine; 100 mm: 20 mg. "tar", 1.4 mg, nicotine; 
av, per cigarette, FTC Report Aug. 72 


